WEEKLY REVIEW 


The Book You Need! 


Why sing the same old song over and over again? If there 
was any material change in the canned foods market during the 
past week—since last we reported— it is not visible to the 
naked eye. True the daily papers have taken up the serious 
side of the question—if the canners should not can this season; 


but they spoil it all by misquotations as to prices and facts. 

There has, however, come to our desk a review that speaks 
volumes, for it has been made by the Bureau of Crop Estimates, 
Department of Agriculture, under date of April 25th. If its 
deductions prove true—and this Bureau is always very close 
to the real conditions—then we have something to ponder over. 

Here it is, better than market quotations, and the most au- 
thentic market comment now at hand. 


BUREAU OF CROP ESTIMATES. 
Washington, D. C., April 25, 1921:. 
Forecast of tomato acreage and pack as reported by canning firms: 


Acreage for Firm as re- Acreage for District as re- 
ported by Canners. ported by Canners. 
Number Number 
Cont’ed, Expected, of Planted, Expected, 
Reports. 1920. 1921. 
8 823 
California 9 2,160 
Colorado 2,492 1 
Delaware 9 
Indiana 17,945 11,243 2,270 
4,848 3 


2,785 


Kentucky 
Maryland 17,197 2,699 
Minnesota 1,585 
Missouri 6,301 
New Jersey 2,150 
9,685 
2,610 
430 
1,190 
9,569 
41,118 


Every factory in the business should have a copy of 
this important book of formulae—as a prevention against 
loss. 
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Acreage of firms reporting for both years and pack, compared with last 
year: 


State. 


Contracted. Expected, Pack. | 
1920. 1921. 

Arkansas 1,990 670 42 
California . 6,014 745 31 
Colorado . 2,367 500 24 
Delaware . 
Illinois .. 12,070 7,135 47 
Indiana .. 12,397 4,060 37 
rere 4 4,848 2,340 84 
3 2,360 275 40 
7 2,503 840 $1 
18 6,758 1,867 26 
vi 1,235 60 18 
14 2,673 1,100 39 
Tennessee 1,390 510 18 
6 305 22 
Virginia 5,469 227 8 
Wisconsin 2,460 1,680 64 
All other 1,460 568 39 

259 77,822 27,646 31 


Canner’s Notes—Extracts from reports of canners are 
from all sections of the country and show the reasons for the 
general reduction in tomato acreage. Losses in 1920, a big 
carry over and present low prices and lack of demand for can- 
ned tomatoes are probably the principal reasons, although high 
prices of cans and box materials and high freight rates are rea- 
sons given in many cases for the contemplated reduction in the 
size of the pack. 


In Maryland, canners report all the way from 80% of last 
year to as low as 5%. reports from Worcester and Somerset 
counties being especially low. One canner reports that ‘““We 
have our 1920 pack on hand and do not expect to pack at all 
this year. We could not pack water on today’s market and 
make any money.” Another canner states, ‘‘We have on hand 
goods from 1919 and 1920 and cannot get cost of cans, cases 
and labor. We could not pack at today’s prices if farmers gave 
us the fruit.”’ In general the feeling seems to be that present 
prices do not justify the canners in putting up tomatoes or 
the farmers in growing them and some canners have no inten- 
tion of operating this year and are advising the farmers not 
to grow tomatoes this season. The following letter is quoted 
verbatim: ‘‘Both growers and packers are up in the air as 
to what to do in regard to packing tomatoes. If the fruit had 
not been all killed here, and if corn and wheat were at a 
reasonable price, there would be few tomatoes grown. But, 
under the present circumstances, they must get some money 
out of something and are looking over tomatoes with a view to 
ascertain if there is any chance there. Canners are afraid to 
contract on account of present market conditions of canned 
tomatoes, but a few are doing it hoping that the growing scar- 
city of canned tomatoes will make itself felt in advancing 
prices. Other canners are encouraging growers of uncon- 
tracted tomatoes by citing general conditions and creating 
hopes of better prices next fall. Undoubtedly the acreage will 
be smaller than that of last year, but the present difficulty is 
that last year one-half of the tomatoes decayed on the ground, 
and consequently this year one-half the acreage may produce 
the same sized pack of tomatoes. And if conditions do not 
change greatly, and we do not see why they should do so, the 
same sized pack as that made last year will result in a com- 
plete calamity to the tomato packing industry. More than one- 
half of the canners would be unable to pay 10 cents on the 
dollar if compelled to sell out at today’s prices, and another 
season like this would spell the ruin of the tomato packing in- 
dustry, the key industry of the peninsula. The only chance 
to save the situation is a general advance in prices which can 
only come through a heavy general reduction in the acreage.”’ 

Delaware reports are very similar to those from Maryland. 
Apparently very few tomatoes are being contracted in this 
State. One report states that the majority of the growers 
last year refused to touch their crop because of low prices and 
will not plant this season. Another that the price of sup- 
plies will not permit packing as it makes the price of the raw 
material so low for the farmers. ‘‘Price of the raw product 
is at pre-war prices, other supplies double.” 


In New Jersey but few contracts are being made. Some 
canners state that they will not put up tomatoes at all this 
season while others will can only if they can sell last year’s 
pack at a profit before the canning season opens. In gen- 
eral, the reports show a decided tendency to hold last year’s 
pack for higher prices and not to open up unless conditions 
change, 

In Virginia the feeling seems to be especially pessimistic, 
as shown by the following extracts: “The farmers lost all their 
tomatoes last season and will not grow any this year, About 


one-twentieth of last year planted. If tomatoes were given to 
the canners, they could not make a profit. Cans and con- 
tainers are too high to pack tomatoes.” 

A West Virginia canner reports nearly all the 1920 pack 
on hand in his county and does not expect over a 25% pack. 
Others complain of high labor, cans higher and no sale for 
the finished goods. 

In Pennsylvania one canner reports price per ton to grow- 
ers cut from $20 last season to $10 this year, which is causing 
dissatisfaction among the farmers. 

A York County packer states that not over 20% is con- 
tracted and the pack will not run over 50% of last year. 

In New York, one canner reports warehouses full of last 
season’s pack with no demand except at sacrifice prices, and 
no future sales. Other New York firms report only 25% of 
last year’s acreage in the heaviest canning section of the State. 
Prices of cans and cases are said to be too high with growers 
asking more for their tomatoes than the canners can afford to 
pay. 

Indiana reports mostly show that on the average, the an- 
ticipated output will be only from 15 to 30% of last year, al- 
though a few canners expect to put out their usual pack, Re- 
ports indicate that but few tomatoes will be put up as the cost 
of cans and boxes and the high freight charges do not allow any 
profit at present prices. An Iowa canner has all of his 1920 
pack on hand and sees no reason for putting up more. A Mich- 
igan canner with his 1920 pack still on hand suggests a 50% 
pack for the country. 

A Kentucky canner says that he is only going to fill empty 
cans that he has carried over and that a canner is foolish to 
pack any tomatoes this year. 

In Tennessee, one report states that Eastern Tennessee 
will operate only one-third of the canneries in that section and 
at one-half last year’s capacity. Another report states that 
high price of cans and low prices for the products have forced 


the canner out of business. One group of canneries have 100 
acres under contract compared with nearly 1,500 last year. 

An Arkansas canner states that in Missouri and Arkansas 
nearly a normal pack is already on hand, while another canner 
states that tomatoes are selling so much below replacement cost 
that he has decided to hold stock on hand and close the factory 
for 1921. Missouri estimates vary considerably but show that 
there is a large supply of the 1920 pack on hand. One canner 
estimates 40% still on hand. 

All California reports point toward a reduction in that 
State. One canner states that “Very few canners will pack to- 
matoes and farmers will not plant unless under contract as in 
1920 many acres were plowed under when ready to deliver as 
canners could not use them.” Another states that he is carry- 
ing over nearly his entire 1920 pack and will not can any this 
season. A few tomatoes are being contracted for at $11.50 
per ton. 

Reports from Utah show a big cut in acreage. 
contract acreage and now too late to contract. Utah canners 
have sold very little of their 1920 pack to date. Demand for 
tomatoes is negligible and what are sold are far below cost of 
manufacture. 

The manufacture of soups, catsups and similar products, 
like the canners, are showing a reduced contract acreage and 
in some cases there is a big reduction, but the general average 
reduction seems to be less than for the canners. 


Very small 


NOTES AND OBSERVATIONS. 


Mrs. “‘Tom’’ Lukens Continues the Business—Mrs. Jean S. 
Lukens, widow of Thomas F. Lukens, so long and so well known 
in the solder business, has taken up the business where he 
left off, and all the industry will welcome the lady and be will- 
ing to give a helping hand whenever and wherever possible. 

We have had Mrs. Harris at the head of a machinery firm 
for many years; now we have a lady as head of a metal and 
solder business, and we predict complete success for her, and 
more than that, bespeak a share of your solder. business for 
her. 

“Tom” Lukens, as he was famiilarly known throughout 
the whole industry, was famous for his five-gallon pulp cans, 
so will Mrs, “Tom” be, and we are going to look to you to make 
her so, 


NEW YORK MARKET 


Market Showing Up Better—Speculators’ Stocks Have Been 
Cleaned Out and Trading is Back With the Men Who 
Know the Market—Jobbers’ Stocks are Light—Still 
Looking for Low Prices—Tomatoes Quiet—Corn 
in Demand at Low Prices—Some Business in 
Peas—Improved Demand for Fruits— 

Picked Up in Passing. 


Reported by Telegraph, 


New York, April 28th, 1921. 


The Situation—There seems to be some encouragement 
among the distributors of canned foods. The transient trading 
and the outlook have brought on this feeling, and it seems 
to be getting stronger. No radical advances in prices are noted, 
but the market appears to be hardening. This is mostly 
noticeable on spot, as this is the logical place for the first 
change to occur. For some time this market has had a surplus 
of stock, and much of this has been owned by outsiders, and 
unfortunately these people were out of touch with the mar- 
ket. Some offerings have been sold at a sacrifice, but often 
the quality of the stock was low, which, taken together, had 
a depressing effect on general business. This surplus has been 
gradually reduced and as it is cleared out and the spot market 
made more or less bare, factory buying will greatly increase. 
Taking goods in the country, has a tendency to counteract to a 
greater or less extent upon the market, 

Heavy liquidation has heen in progress for some time, 
so jobbing stocks are light and also will mean that when buy- 
ers anticipate what the requirements will be, there will be 
competition for goods and will result in a general price re- 
action. There is some talk among the canners of a short pack 
this season, with a prediction of quite a serious shortage of 
foods this next summer, but jobbers have been reluctant to 
share the idea. There is a growing tendency toward the con- 
sideration of the future. In the market, jobbers are buying at 
the lowest possible prices, and in most cases they are turning 
over their stock at a small profit, which gives them an inclina- 
tion to operate, more so than formerly. 

There seems to be a greater disposition to buy on spot, 
but the purchaser is still looking for low-priced offerings. Sac- 
rifice lots, as a whole, are hard to secure. These lots, very 
often, have been a feature of the market of late weeks. It 
is now very apparent a large portion has been sold out and 
there is no reserve to take its place. 

Brokers are beginning to call for orders for a certain 
class of merchandise. The buyer has the upper hand and the 
broker is in a position to fill the orders at the buyers prices. 
More confidence is felt in the market at the present time. 
Large holders of spot stocks will not move their goods at the 
prices formerly named. Forced liquidation in connection with 
conservative buying leads to a less change in price than in 
market conditions. 

Tomatoes—There is no boom in this vegetable in this mar- 
ket. The same hand-to-mouth buying prevails. The prices re- 
main firm. Oceassionally a canner is forced to move his goods 
in somewhat of a hurry, and a slight shading is in order. Such 
sales are decidedly in the minority. Old government stocks 
appear in this class. All are glad that the farmers and can- 
ners in the Tri-States have at last come to an agreement over 
their contracts for acreage. The prices appear to be low and 
in some instances they look high, but let’s go. The inside 
prices apparently do not appeal to the grower, as there is talk 
of turning the tomato acreage into other produce. Futures are 
not considered and from present indications there is no thought 
of the futures. Puree is weak, more so on No. 1s than No. 10s. 

Corn—Southern Maine style standard corn is in demand, 
the price quoted being 80c f. 0. b. factory. When a price 
around 75¢e is named, it appears to be off color, off grade, or 
outside of the much desired freight zone. The movement of 
this product is to a greater or less extent governed by the 
consumptive demands, and buying ceased at this outlet. Maine 
and State standards are only in slight demand. Sub-standards 
are stagnant to a greater or less extent. There appears to 
be a surplus of this prouct in other parts of the country. Corn 
is considered the best seller in the standard lines, as it can 
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be retailed at 10c. State No. 2s are being quoted at $2.80, 
State No. 38s at $2.30, while Maine standards are changing 
hands at $1.20a1.25, f. 0. b. factory. 

Peas—Peas are firm and a fair volume of business trans- 
acted. Extra standards are no better off than some weeks 
ago. Southern early Junes are quoted at 95c factory. Fancy 
Southerns are nearly cleaned out. Jobbers appear to be show- 
ing interest in Wisconsin futures of the fancy grades. They 
also find it difficult to buy that line exclusively. The canner 
feels a little independent and is inclined to turn business un- 
less there is an assortment of all grades. Western, State 
and Alaska fancys No. 1s are selling at $3.60, while No. 2s 
change hands for $2.50a2.75. 

Succotash — Succotash is dull. Calls occasionally are 
heard for this product. Buyers are in the market and will take 
a bargain when it presents itself. Maryland No. 2 standards 
are selling at $1.30 and sales are recorded with a slight shad- 
ing. Maryland extra standards are moving at $1.05. 

Asparagus—Asparagus is an exceptionally good buy, and 
is generaly offered at real prices by both large and small pack- 
ers. This tinned product in most cases sells itself and rarely 
creates a carryover. There are buyers taking goods, but the 
rank and file are not in sight. There is a great deal of com- 
plaint among the brokers that their business has not been what 
they anticipated. ; 

Sweet Potatoes—This product is dull and quiet, the de- 
mand being practically still. Small lots are sold now and then. 
No. 3 standards are quoted at $1.50, while Southern No. 2s 
change hands at $1.15. 

Spinach—tThis tinned product is sparingly offered. What 
demand exists is only to satisfy the day-to-day and hand-to- 
mouth consumptive requirements. No. 2 standards move at 
$1.20a1.25, while the No. 10 size moves at $5.50. 

Canned Fruits—The jobbing movement in California lines 
seems to be slowly expanding. There appears to be a little 
speculative buying. Reselling of cheaper grades also exists. 
These grades can be bought at low pices, which gives the buyer 
a chance to resell at a profit. The choice and better grades 
are rather dull. Coast buying is not being done to any great 
extent, but the feeling is strong in that direction. Some do- 
mestic and export orders for the California fruits are placed 
every day. The domestic demands seem to be strong for 
standards and seconds. 

Apricots—There is a slight movement in No. 10 solid 
pack pie fruit noticed, but the volume is not necessarily above 
normal. The better grades are moving into export to a large 
extent. Extra standard apricots are moving at $1.70. This 
is an increased price over the quotations of a few weeks ago, 
which then was $1.50. These are coast prices. Very little of 
such buying is being done in this market. Standard 2%s are 
quoted at $1.25. 

Apples—Apples are steady but featureless. The demand 
for this tinned fruit is only the day-to-day demand, which seems 
to be a “bug” that cannot be shaken off. State 10s are quotea 
at $4.25, while Maine 10s are moving at $4.50. 

Peaches—tThe situation on this fruit is taking a different 
aspect. There appears to be more activity in the choice and 
fancy grades. The only reason that can be assigned to this 
change has been the serious frost damage recently experienced 
in various sections of the country. Chain stores have their 
buyers on the ground to help keep the ball a rolling, These 
stores have an outlet direct to the consumer and are well to 
While buying is not necessarily heavy, there is some, 
which helps to strengthen in the daily course. Yellow free 
standard 2%s are quoted at $1.90, while the choice 2%s are 
changing hands for $2.70. 

Pears—Pears are not active, only in the hand-to-mouth 
consumptive demands. The only support to keep this fruit 
alive is the export trade. When a sale is made it has the ap- 
pearance of being forced, which in a large measure does not 
help the domestic markets. Ex-standard No. 10s are selling 
at $11.25, while No. 10s are changing hands at $2.00a3.50. 

Pineapple—There seems to be a slight change for the bet- 
ter is this fruit. More inquiries have come to light this week, 
which helps to keep the support alive. The chain store buy- 
ers are as industrious in looking around as they were a few 
weeks ago. Sales have not entirely dropped off, but as a whole, 
there is no boom. Hawaiian sliced grated No. 2 standards are 
selling at $2.75, while standard 2%s are changing hands at 
$3.25. 

Cherries—This fruit is dull and inactive. Some sales are 
reported, but when summed up, it shows the fruit is moving 
and nothing more. What sales are made are only for the day- 


to-day requirements and for a direct outlet to the consumer. 
Strawberries—There is much talk about the Eastern pro- 
ducing states having only a light crop, which, in a way, 
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will help the canned fruit to a large extent by taking the 
fresh fruit out of the market as a strong competitor. What is 
moving in this market is slight in comparison to what has 
been done. 

Rhubarb—Rhubarb is quiet. What demand exists is the 
hand-to-mouth variety and nothing more. Chain stores take 
this tinned product, but the price must suit them. The prices 
have not changed over last week’s quotations. 


Canned Fish—The recent cold snap has favored corned 
beef and cabbage more than canned fish. Should the recent 
hot wave continue, canned fish will be recognized again. The 
market as a whole is dull and offerings are few: The consump- 
tion is only nominal, which gives only a small market to sup- 
ply. Weakness marks the entire canned fish line. 


Salmon—F ancy chinook salmon is scarce on spot, and this 
grade is the finest of the salmon grades. Liquidation of pink 
and red Alaska has <trengthened the spot market. The Coast 
shows a strong market for both grades. The reduction of 
1921 packing of pinks and chums seems to have an ill effect 
on the market. The prices seem to stay the same, in fact, 
those quoted last week are still holding here. 


Sardines—Trading is quiet. No sales of any consequence 
either in town or out of town, has taken place this week. 
Small lots are taken as they are made. Distressed lots are 
moving, but at somewhat of a discount. 

Shrimp—The demand for this product is light. 
requirements are the only ones looked after. Replacement 
sales are not made unless necessary. Shrimp per dozen, No. 
1s, are quotéd at $1.90a2.00, and No. 1%s are selling for 
$3.90a4.00. 

Tuna Fish—Tuna fish is both weak and quiet. The de- 
mand is light for this tinned fish. What bargains exist are 
taken up quickly by stores that supply direct to the consumer. 
What demand there is, is only the day-to-day kind, and does 
not pull very heavily on reserves. White California 4s are 
selling at $6.50 and California blue fin %s are moving at the 
same price. 

Oysters—The demand is light. The sales made are gen- 
erally for the direct consumer outlet. No big sales are noted. 
and very often, the sales appear forced. The prices quoted 
are f. o, b. factory and are 4 oz., $1.40, and 8 oz., $2.80a2.85. 

Lobster—The opening prices on 1921 lobster have been 
named at $6.00 for pounds, $3.00 for halves, and $1.80 for 
quarters. This is a reduction of $3.50 below last year on the 
large size, $1.75 on the halves and 95c on the quarters. 


Current 


PICKED UP IN PASSING. 

Marcus, Debrow & Co., manufacturers of crushed fruits, 
syrups and jellies with plants in Paterson and Passaic, N. J., 
have applied for an order restraining Abraham Marcus from 
conducting his fruit and syrup manufacturing business at 50 
Dayton avenue, Passaic. The case was dismissed in the county 
court. It was decided that the granting of an enjoining order 
would work a hardship upon the defendant. Marcus was di- 
rected to take down certain signs that hung in front of his 
place of business, in order that no confusion between the two 
companies might result, by the vice-chancellor, who heard his 
case. Marcus was formerly a member of the plaintiff concern, 
but in 1919 sold his interest to the company on the condition, 
as was alleged by the petitioning concern, that he would never 
re-engage in a similar business in Passaic, Bergen, Essex or 
Hudson counties. It was on this ground that the plaintiff 
made their application for enjoining order and they claim 
that Marcus violated the terms of the contract. 
denied any infringement. 

The opening of the spring fishing season on the Columbia 
river is at noon May Ist, and there is little preparation being 
made for the opening day, compared with that of any previous 
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year, in the ‘history of the industry. The salmon market is so 
unsettled, and with the uncertainty of the prices which will 
prevail for raw material and the cured product, 1s causing 
much of this uncertainty. They paid the fishermen last year, 
for their catches, 12c a pound, and the general belief is that 
although it is the custom to set their prices by April 1st, 
the price this year will fall far short of that amount, although 
no one can be sure what it will be. The Columbia River 
Fishermen’s Protective Union has not, as yet, set their prices 
and do not expect to announce them for some time to come, 
individual packers also claim they do not know what prices 
will be offered. 

Reports which are going through the local market are to 
the effect that the attempted effort of Coast salmon packers 
to get control of the 1921 pack have not been successful. It 
was recently reported that three fourths of the salmon pack- 
ers had signed up. The break up of the pool was attributed 
to the failure of certain leaders in the movement to refrain 
from unloading when the opportunity presented itself. 

H. K. Weidersfeld, of the Meinrath Brokerage Company, 
of San Francisco, was one of the visitors to this market early 
this week and in conference at Butler & Seargent, 

N. J. Griffith, of Stittville Canning Company, and E. §. 
Moorehead, of the California Peach and Fig Growers Asso- 
ciation of Fresno, Cal., were visitors in the market, with head- 
quarters at U. H. Dudley & Co. 

; Carl Weisel, of the U. H. Dudley & Co., has just returned 
from a trip to the Coast and states that the reports of dam- 
aged crops must be discounted. 

The strawberry season is now in full blast at Castle- 
berry, Ala., one of the most important strawberry centers in 
the country. Advices are to the effect that all available hands 
are gathering in a bumper crop, but there is still some un- 
certainty about transportation to and from the cannery, 

O. O. Eaton, president of the California Berry Growers’ 
Association, who owns one of the largest berry farms in Cali- 
fornia, declares that recent frost injured the berry plants, re- 
ducing the crop for canning. 

There is some talk of a project whereby strawberry 
growers of Central California will themselves preserve the sur- 
plus berries from the current crop, provided they can find 
some way of financing it. They must procure funds to secure 
suitable packing plants and purchase sugar to be used in the 
processes. Each member of the Centra! California Berry Grow- 
ers’ Association, Inc., will be assessed $2.00 on each chest of 
berries sold in the consuming market and the funds used for 
this purpose. 

Conditions generally point to the setting of a heavy 
crop for Bartlett pears in the Sacramento river districts. Pear 
growers are planning to make every effort in getting the early 
spray application thoroughly applied and properly timed in 
order to reduce the amount of wormy fruit. In the foot hills 
districts the blossoming of Bartletts appear to be about a 
week later than in river districts. 

Merger of the Van Camp Packing Co. and the Louisville 
Food Products Company has been completed and the new com- 
pany will run under the name of Van Camp Packing Company 
and have a main office in Indianapolis. 

The acreage in Arkansas, which has been planted with 
strawberries will exceed 15,000 and shipments, despite 10 per 
cent, damage due to the freeze of last week, will exceed 1,500 
cars. White county has 6,135 acres and leads all other coun- 
ties. Washington County is second with 3,846 acres. The larg- 
est shipment expected from one point will be from Judsonia, 
White County, where approximately 200 cars will be loaded. 

It was impossible to go through the market during the 
last of the week without feeling a new spirit was abroad in the 
grocery market. The gloom that has been so noticeable every 
time one walked through the districts seems to be lifting and 
pessimistic reports are beginning to be a thing of the past. 
The bottom has evidently been reached in many canned food 
prices, and it was evident that the street had evidently made a 
decided change for the better and business is on the upturn. 

H, K. Rhodes, manager of the canned goods department 
of Seggerman Brothers, left here the first of the week for 
several points in the South, first going to Maryland, Delaware 
and Virginia, where he expects to make an estimate of the 
1921 pack. He is of the opinion that ganned food prices will 
all be higher in the near future, 

HUDSON. 
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CHICAGO MARKET. 


Business Improves Slightly — Jobbers’ Market Seems Well 
Cleaned Up—Buying From Each Other—Lower Prices on 
Tomatoes—Corn Selling—Buyers Looking for Peas at 
Former Low Prices—Low Prices May Soon Entirely 
Pass—The Buyers Have Waited Too Long. 


Reported by Telegram 


Chicago, April 29th, 1921. 

Spring Weather—We are having fine spring-time weather 
with rain and sunshine alternating and now then a drop in the 
temperature. 

Bus:ness Conditions—There is a wholesale improvement 
in business conditions and a better movement in canned foods. 
Prices do not seem to advance any but buyers are showing 
more interest and have quit the childish embargo on outside 
goods and are now buying in carload lots for shipment to 
Chicago once more. 

It may be, after all, that the policy of buying off your 
competitors was not such a bad idea after all as it has certainly 
had the effect to clean up the market and put it into better 
shape to take on more canned foods in nearly all lines. 

If your competitor has an overstock he will cut prices and 
undersell you. Why not unload him and put him to work sell- 
ing goods at profitable prices. It looks like a wise policy to 
do so and it ig along the line of helpfulness, and yet it is toa 
certain extent self protective. 

Convention Echoes—A result of the recent convention of 
the Western Canners’ Association held here has been that the 
earnestness of canners to reduce their output for 1921 has 
impressed the buyers and they have become more willing to 
consider purchases of spot gods at the present low prices, much 
lower than replacement value during next canning season. 

Canned Tomatoes—lIt is rumored that Indiana, Kentucky 
and Missouri have all broken the previous prices of canned 
tomatoes this week and prices, or offerings, are about as fol- 
lows: Maryland 2s, standard, f. o, b. Maryland; 65c; 
3s standard, $1.00; Indiana 2s, standard, f. 0. b. Indiana, 80c; 
3s standard, $1.00; Missouri, 2s standard, f. o. b. Missouri, 
70c; 3s standard, 90c; Kentucky, 2s Standard, f. o. b., Ken- 
tucky, 72%; 24s standard, $1.00. 

There is no heavy buying in this line. 

Canned Corn—tThere is improved buying in canned corn 
and probably a hundred car loads have been shipped into Chi- 
cago in the past ten days. The spot market is as follows: 

No. 2 standard, f. o. b. Illinois cannery, 80c; No. 2 stan- 
dard, f. o. b. Indiana cannery, 80c; No. 2 standard, f. o, b. 
Ohio cannery, 75c; No. 2 standard, f. 0. b. Wisconsin cannery, 
85c. Extra standard grade is held at about ten cents per dozen 
more and although there is more buying there is a disposition 
on the part of holders to sell more freely. 

Canned Peas—lIt is surprising to note the strength of 
canned peas. Orders and inquiries are coming in for Wisconsin 
peas from all directions and buyers are paying the advanced 
prices for the cheaper grades. There is also a good request 
for better grades even up to fancy. 

The unbelievers have again lost out. They always do. 
they will eventually loose out until judgment day comes, how- 
ever, and will then be penned up with the goods when the 
sheep are herded in the heavenly pastures. 

Here am I and a hundred other prophetic brokers who 
have been begging buyers to take on peas at 80c and 85c can- 
nery for three or four months to but little avail, almost going 
on our knees to them and now the tide has turned as we pre- 
dicted, and I have on my table today about twenty letters 
and telegrams saying please, Mr. Wrangler, find me some cheap 
peas and send samples quick. My reply must be to them 
too late, too late, too late. 

There are no peas to be had substandard or any other 
quality today in Wisconsin for less than 95c and $1.00 and 
next week they will be gone. 

Holdings of spot peas are selling fast and offers are no 
longer in order. The thing to do is to buy when the good trades 
are presented. 

Canned corn will soon begin to climb upward and at pres- 
ent prices it is absolutely impossible to loose money. The 


article is way below manufacturing cost or future production 
cost. 
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Popular Buyer Returns—Mr. Daniel Stillings, one of the 
ablest and most popular buyers of Chicago, has returned to his 
post at the head of the canned foods department of Reid, Mur- 
dock & Co., Chicago. He has been representing that big house 
on the Pacific Coast for about two years and was there part 
of the period of the world’s war, buying Pacific Coast products 
for them. 


His return to his old position is a most pleasing event 
to Chicago brokers for, though he is a hard, close and careful 
buyer, he is a courteous and affable gentleman and is fair and 
impartial in his dealings with all alike. He is a quick trader 
and makes money for his home and friends at the same time. 
All buyers have not that happy faculty. 


One of the big men of the Northwest is spending this week 
in Chicago, Mr. H. A. Baker, of Washington. He is a large 
packer of fine canned fruits of superior qualities and probably 
the heaviest packer of frozen fresh fruits or refrigerated fruits 
for the use of preservers in the United States. He is mak- 
ing his headquarters with his Chicago brokers, C. L. Jones & 
Co. and will proceed east from Chicago. He is a man of fine 
executive ability and lovable nature and a most interesting 
man to meet and know. 


The sudden death of L. W. Roth, proprietor and editor of 
the Wholesale Grocers and of the Retailers’ Journal of Chi- 
cago, which occurred this week was entirely unexpected and 
shocked his many friends. He founded the two papers men- 
tioned and built them up to influential usefulness almost with- 
out capital and with but little help. His papers are a monu- 
ment to his memory and his work for the interest of the grocery 
business has been faithful and important. 

WRANGLER. 


THE EXTENT OF “HOME CANNING” IN THE SOUTH. 


“There is only one effective way to reach and influence the 
farming classes,” said the late Dr. Seaman A. Knapp, “and 
that is by object-lessons.”” This, in a few words, is the plat- 
form upon which is based the home demonstration work 
founded in the South by Dr. Knapp many years ago. The 
success of the work, show in reports on home demonstration 
work in the South received by the United States Department of 
Agriculture, bears out the founder’s belief. 


In 15 Southern States, in 1920, there were 5,278 girls’ 
clubs holding regular meetings, and 3,304 women’s clubs, with 
a total membership of nearly 200,000. In addition fully 200,000 
more women and girls were reached through these clubs. More 
than 1,700 girls paid part or all of their school expenses with 
money earned in this club work, and 360 of the number won 
scholarships entitling them to instruction at normal schools, 
agricultural schools, or colleges. Scholarships were given by 
banks, chambers of commerce, private citizens, or derived from 
other sources, for instruction in short courses, to 311 women 
and 2,018 girls, which is certain to assert its influence upon 
the agriculture and living standards of the region affected. 

Figures from the reports show that during the year an 
attendance of 439,415 women was recorded at the numerous 
demonstrations, and that 55,328 women demonstrators, local 
or employed by State, county or Federal Government, gave 
valuable service. Statistics, ordinarily, are not very interesting 
reading, but their value can scarcely be discounted in show- 
ing the progress of work which many persons declared, not 
many years ago, would be impossible. It is rather impressive 
to learn that the women of the South canned 5,366,994 quarts 
of vegetables worth $1,394,796, last year, and 3,638,604 quarts 
of fruit, worth $1,468,226fi all under demonstration methods. 


The economic importance of the work is emphasized by 
the certified figures showing the total value of all products 
canned last year under the guidance of the home demonstra- 
tion agents amounted to $9,126,896 in the 15 Southern States. 
These products included all kinds of food, fruit, vegetables, 
meats, fish, oysters and lard. The value reported was based 
upon current market quotations at the time the work was 
done. In addition to this store of good things are the products 
of the dairy and the poultry yards, most of the work being 
done by the women and girls, and a very large amount by 
boys, which, however, is not included in this statement. 
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CALIFORNIA MARKET 


Apricots Will be Light—Asparagus Packing Interferred With 
—Jobbers not Buying—Tomato Acreage Cut Down— 
Spinach and Ripe Olives Now Supervised by State 
Authorities — Salmon Continues Quiet. 


Reported by Telegraph. 


San Francisco, April 29th, 1921. 


Crops—That the cold wave which visited California early 
in April did much damage to deciduous fruits and early vege- 
tables is the report coming from all sections of the State. The 
apricot crop promises to be a light.one, grapes will be a com- 
paratively light yield and the output of early tomatoes will be 
reduced. However, in no instances is a complete loss of a crop 
reported and the outlook is that all the deciduous fruits will be 
grown that can possibly be disposed of. A light crop will save 
growers and packers much embarassment and will do much to 
stabilize values. 

Asparagus—Cold weather has interfered with the packing 
of asparagus and the output is scarcely as large as was expected 
to date. However, there is still ample time in which to put 
up a normal pack and packers are showing no uneasiness. De- 
spite the very low prices which have been named, sales have 
been comparatively light, jobbers not caring to buy heavily, 
no matter what the inducements may be. 

Tomatoes—The acreage devoted to tomatoes this year in 
California is greatly curtailed and the pack will doubtless 
be the smallest in several years. Canners are not willing to 
pay more than $12 a ton and are not anxious to make con- 
tracts at this figure, while growers declare that this price will 
scarcely pay the expenses of growing and harvesting the crop. 
The market for canned tomatoes is* still very weak and while 
it is possible to interest buyers when very low prices are named 
all trading comes to a dead stop when efforts are made to 
stiffen prices. 

Olives—Having placed into effect rules for the packing 
of ripe olives, which specify the temperatures to which the fruit 
must be subjected as well as the length of the cooking opera- 
tion, the California State Board of Health has adopted similar 
rules for the packing of spinach. According to these canned 
spinach will be deemed adulterated within the meaning of 
the California Pure Foods Act unless the same shall have been 
sterilized at a temperature of 247 degrees Fahrenheit for 70 
minutes, or 252 degrees Fahrenheit for 50 minutes if packed in 
No. 2% tins. In case the greens are packed in No. 10 tins 
they must be sterilized for 110 minutes at 247 degrees, or for 
90 minutes at 252 degrees. Heat measuring devices must be 
installed and record be available at any time for inspection. 
The director of the Bureau of Foods and Drugs is given 
authority to sieze all spinach not packed in conformity with 
these regulations. The California authorities are taking no 
chances with packing processes which might include the least 
element of danger and it is not improbable that the rules 
of the State Board of Health will be extended to other lines. 

Salmon—tThe Griffith-Durney Co., of San Francisco, which 
makes a specialty of handling canned salmon, reports market 
conditions as follows: ‘‘While the market on Alaska red talls 
is quiet and holders are asking anywhere from $2.75 to $3.25 
f. o. b., on the other hand, there has been quite a movement 
during the past few weeks on pinks and chums. A short time 
ago pinks were freely offered at 90 cents. Today the market 
is firm at $1. Quite a quantity of chums were sold as low as 
65 cents during February and March, but today the market is 
firm at 75 cents, with some packers holding at 80 cents. We 
dislike to make predictions, but we cannot refrain from ask- 
ing you to tell the trade to watch the market on pinks and 
chums closely. We are quite sure that all the weak holders 
have cleaned up, and are equally sure that the bottom has not 
only been reached but that we can count on an advance in the 
immediate future. As many packers have been unable to se- 
cure financial assistance the pack of both pinks and chums will 
be very greatly curtailed, and we would not be surprised to see 
pinks sell at $1.10 and chums at 85 cents within the next 
sixty days.” 

The estimate made a few weeks ago that the pack of sal- 
mon in British Columbia would be about 40 per cent. of nor- 
mal has been reduced, .and it is now believed that it will not 
exceed one-quarter of the customary pack. In previous years 


THE CANNING TRADE. 


the lower grades of fish have helped meet the overhead ex- 


pense of the canneries, but this season no chums will be 
packed, on account of the large carry-over, and sockeyes will 
carry the entire cost of operation. The outlook is not con- 
sidered very encouraging for salmon packers, particularly 
since the cost of supplies remains high and reductions will not 
be possible, as in many other lines of canned products. 

Ten canning concerns operating in Alaskan waters have 
been indicted by a Federal Grand Jury at Juneau on charges 
that they have failed to pay a license tax of four cents a case 
on salmon packed during the year ending December 31, 1919. 
The concerns indicted and the alleged number of cases on 
which no license tax was paid follow: 

Alaska Packing and Navigation Company, operating near 
Pavlof Harbor, 10,574 cases; Cape Fanshaw Fish and Pack- 
ing Co., near Cape Fanshaw, 900 cases; Beauclaire Packing 
Co., near Beauclaire, 33,461 cases; American Packing Co., 
near Juneau, 20,161 cases; Columbia Salmon Co., Tenakee In- 
let, 14,490 cases; Northern Packing Co., near Juneau, 14,642 
cases; Noyes Island Packing Co., near Noyes Island, 12,103 
cases; Standard Salmon Packers, Tenakee, 36,307 cases; Hood 
Bay Packing Co., near Hood Bay, 13,707 cases, and the Olym- 
pic Fisheries Co., near Ketchikan, 17,311 cases. 

Coast Notes—The California Cherry Growers’ Association 
was organized recently at a meeting held at Sebastopol, which 
was well attended by growers, as well as by Frank N. Bige- 
low, secretary of the State Market Commission. A non-profit 
association, has been formed to aid growers in marketing 
their fruit and to conduct an advertising campaign. The 
following board of directors was chosen: Nathan F, Coombs, 
of Napa; D. M. Searby, of Sebastopol; F. A. Lowell, of Sonoma; 
Samuel Kelley, of Napa; E. A. Gammon, of Hood; J. A. Tea- 
garden, of Auburn, and Louis Frei, of Sebastopol. 

W.H. Pride, of the firm of W. H. Pride & Co., jam manu- 
facturers, of Bellingham, Wash., was a recent business visitor 
at San Francisco. ; 

Thomas W. King, a broker, of Honolulu, T. H., sailed for 
the Islands recently after a months’ stay on the mainland. 

Harry Arnold, secretary and treasurer of H. Jones & Co., 
San Francisco, canners and jam manufacturers, has returned 
from selling trip through the Southern States. 

The California Packing Corporation has announced the 
election of three new directors in place of William Thomas 
and A. W. Porter, who resigned, and also to fill an extra va- 
cancy on the board. The new directors are L. W. Wollams, 
the company’s auditor; Albert Lesser and Alfred Eames. 

The Silverton Food Products Company, of Silverton, Ore., 
has increased its capital stock from $25,000 to $50,000. 
The company operates a fruit cannery. 


“BERKELEY.” 


LINE-BELT ANNOUNCES LOWER PRICES. 


The Line-Belt Company, of Chicago, Philadelphia and In- 
dianapolis, have just sent broadcast the following letter to the 
trade: 

Nicetown, Philadelphia, Pa., April 15, 1921. 

To Our Customers: 

The shrinkage in business has given us an op- 
portunity to restore the economies in manufacture 
that had to be sacrificed: during the high pressure 
of the past three years. 

Our overhead expenses have been reduced, the 
efficiency and output of our men have been increased, 
our raw materials have been marked down to the 
present market. 

All of the reductions in cost effected through 
these steps, together with a considerable portion of 
our profits, have been applied to price reductions. 

This general price reduction applies to our com- 
plete lines of Elevating and Conveying Machinery, 
our Malleable Iron and “SS” Class Steel Chains, 
Malleable Iron Buckets and Sprocket Wheels. 

The new and revised list prices are contained in 
our revised general price list No. 334. Copies sent 
on request. 

As we want to make sure that this price reduc- 
tion has been brought to your attention, we would ap- 
preciate an acknowledgement. A stamped postcard 
is enclosed for your convenience. 

Very truly yours, 
LINE-BELT COMPANY. 

We are informed by the Link-Belt Company that their 
new 272 page revised price list No. 334 has just been received 
from the printer and will be mailed to all of our readers who 
send for a copy. 
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MEETING OF THE TRI-STATE CANNERS 
Willmington, Del., April 15, 1921 


(Continued from last week) 
Address of Wm. Silver, Continued 


Self-preservation is the first law of nature and that is his 
inalienable right which no one can deny. 

The canners must get together into larger units. He must 
combine his efforts into different groups in different parts of 
the country and each group should be equipped with efficient 
purchase and sales departments, with ample capital to pro- 
tect its interest—today the canners are like sheep without a 
shepherd and are the prey of every wolf that roves. 

Other sections of the country have heard the call and are 
pointing the way. The methods may vary, but the principle will 
be the same. The thing is being done. This section must also 
respond to the cali. It is our only salvation. A great industry 
must be saved—a way must and can be found. ‘‘Where there 
is a will, there is a way.” This is the accepted time and this 
is the day of salvation.” 


Mr. Silver then went on to consider the cost figures on 
No. 2 and No. 3 tomatoes, published in The Canning Trade of 
April 18th, and to explain that he purposely figured them on 
the lowest possible basis. He was seriously questioned by a 
number in the audience, the impression prevailing that his costs 
were too low; but he successfully explained his method of ar- 
riving at the costs, and made it plain that he used exactly the 
same methods as in the past so that the comparisons might 
be made. He concluded his remarks by saying that every 
canner must eliminate every possible waste; drive his plant to 
the highest point of efficiency if he expected to come out any- 
where near even, and that even after doing that he could not 
see how the canner could make money this season. He said 
he had no difficulty in making contracts at $9.00 per ton for to- 
matoes, but was not anxious even at that figure. 


He urged every canner to check his costs every day; to 
find out daily the exact number of cans he got to the top, as 
there is no other way to make corrections and avoid losses. 

Quite an extensive discussion followed this, during which 
it developed that Dorchester County, Md., had made prices of 
$9 per ton on tomatoes and that a quite good-sized acreage 
would go out, and that just about as many canners will run 
as can get the money. 

Ex-President W. O, Hoffecker said that he thought he saw 
a change in sentiment within the past two weeks. Then not 
10 per cent. of the canners showed any willingness to operate 
their factories in 1921, but now 90 per cent. are talking about 
doing so. With costs actually above 1920's; with the jobbers 
absolutely refusing to contract for futures and with the pres- 
ent market prices from 33 1-3 per cent. to 50 per cent. below 
costs; with some canners still loaded down with 1919 goods, as 
well as the 1920 packs, he thought it a sure way to entirely 
wreck the tomato canning industry, if canners put up any kind 
of a pack in 1921. 

A great deal of private investigation by canners, brokers 
and others has been done recently among retail grocers to 
learn if prices on canned foods have been reduced in keeping 
with the markets of the past six months, and everyone reported 
that the retailers, with the exception of the chain stores, had 
not reduced prices, but were still asking the old high rates. 

W. G. Rouse urged that the wholesale grocers be requested 
to work with the retailers, showing them the advantage of 
lowering prices on the present small stocks, so as to start a 
buying movement which will enable them to turn over their 
goods more quickly and so make money, instead of standing 
dog-in-the-manger-like until the last can bought at the old 
prices has been sold. 


The Luncheon. 


President Stevens then called a halt in the proceedings un- 
til the very fine dinner which had been set before them was dis- 
posed of. Hotel Du Pont is one of the really fine hotels of the 
country and knows how to serve a fine meal, and this one was 
well up to its high average. A few minutes were given to 
“chat” without leaving the room and the session was resumed. 

The afternoon session was given over to the consideration 
of the new advertising and inspection plan of the N. C. A. 
President H. P. Strasbaugh spoke to the point, showing how it 
was intended to interest the vast majority of the canners in the 
move, rather than the few, and that commodity advertising 
would be done as soon as the canners of that commodity were 
ready to do it. 


Mrs. Evelyn Harris spoke briefly, and Mr. H. B. Kingman 
was called upon and spoke as follows: 


Some Side-Lights on the Revised Plan. 
By Russell B. Kingman, President Purity Cross, Inc., 
Orange, N. J. 


My present state of mind as to the feasibility of the re- 
vised plan originated through a circuitous route, not so much 
in considering the old plan as in considering the conditions 
which surrounded it. So when it comes to the elemental par- 
ticulars, and that is only so far as the new plan has gone, I be- 
lieve that any doubting man in this audience cannot approach 
the question with greater resistance than was mine, and when 
he is sold upon something in which he did not originally be- 
lieve as hag been my case, he will find himself doubly sold. 

It may be too early to ask such questions. But in the re- 
vised plan, what is the National Canners’ Association giving us? 
What is the Association gaining? What is the net contents, 
so to speak, the net weight of the proposed revisions as com- 
pared with the old? 

Any who would consider these questions must first realize 
that we, you and I, have been passing through such an abnor- 
mal business period as has not been equaled in the history of 
the world. Under such influences business men are not free 
agents. In reviewing what has been the recent history of 
the canning industry, pecuniary, sales and other conditions 
have given all too many canners no choice when it came 
to supporting the unrevised plan. Accordingly an exterior of 
leaden indifference has cloaked many a canner whose heart with 
recpect to the old plan was in the right place. 

None of you will gainsay the fact that recent business con- 
ditions have not been theories. If so, from whatever view- 
point we approach the new plan, the scales are pre-weighed, 
way down in the direction of the lower costs of the proposed 
plan, before one can so much as consider the odds. 

The old plan was conceived under the influences of a 
seller’s market, the big and the sure profits of which would per- 
mit most canners’ leisurely drifting into the new grooves of 
merchandising under a national seal or device, and standing 
the costs as well as any resistance to the idea. 

Country-wide merchandising under a national identity of 
device, brings to the canner new outlets and new independence 
in his sales fuctions. Naturally there are those who would 
not care to give him this power. But with such an identifying 
mark must go technique in selling, that is not grasped by any- 
body in a moment. The revised plan more properly provides 
the necessary element of time, in which the canner may surely 
and cautiously and conservatively couple up his selling problems 
with the consumer preference the new plan can and will pro- 
duce, perhaps thus more thoroughly than was possible in the 
old. 
The manufacturer who sells his entire output to a single 
concern is not so safe as he who sells to many. In the same 
light, there is greater surety for the permanence, which must 
accompany all such enterprises, in the vastly greater number 
of enlisted canners which the revised plan provides. 

The height of the ideal behind the seal and its obvious 
identification of the subscribing canner was in the old plan, you 
will grant, extremely full. But you all know that the net 
weight of the contents of anything dependgy upon something be- 
sides its height. It depends even more upon its breadth. I 
say to you that with the larger volume of enlisted product, and 
with a united industry, the revised plan provides a greater 
breadth, 

In every function of the National Canners’ Association, the 
smallest canner may benefit as greatly as the largest. And in 
the probability of the larger factors now being identified with 
the movement, the small canner must see to it that he helps 
himself to the bounty; in the service and results, that the re- 
vised plan will bring. 

Don’t have any idea that the breadth of the revised plan, 
however, is going to enable any canner, large or small, to sit 
back complacently and reap untold rewards. It puts more up 
to the canner, first in maintaining sanitation and quality; but 
it also calls for uncompromised and, enthusiastic support in 
your every merchandising activity in the trade. Sell the move- 
ment to your customer, be he broker, jobber or retailer, and 
you will sell more yourself! 

One cent per case is made possible by a united industry. 
And let me say, that one cent per case would be but a fair tax 
for any single one of the revised plan’s functions. One cent for 
mere associational dues would not be high. It would not be 
too much for the service and value alone of the Association’s 
laboratory. It would be low for simply the research work plan- 
ned. It would be small cost to the canner for the program to 
be effected with the medical profession. One cent would be 
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indeed low for the Associational advertising planned. You may 
each talk about the bargains you are offering to the trade—but 
there never was a bargain like this! 

When it comes to the first plan, I am somewhat reminded 
of a saying of George Horace Lorimer, editor of the Saturday 
Evening Post. When told of a big and successful business 
incident of the year previous he remarked: ‘Speak not of 
the dead.” 

Let’s save everything good out of the old, and continue it 
with the good in the new. Webster might almost give this as 
a definition for the word “progress.” 

Though through different avenues than the first plan, the 
revised plan can be made to lead the industry, in the long run, 
to the ultimate success of the early plan. The revised plan in- 
cludes greater scientific advancement to the industry than the 
old. It so considerably reduces the costs as to permit of the 
industry’s unity under current business conditions, and if only 
for these reasons, any man with common sense perforce must 
lean to revisions. 

The revised plan reflects dignity and high purpose in the 
industry. But the revised plan is just now at that stage which 
must be met and passed by every new business venture. Once 
ratified, a veritable avalanche of problems will fall upon your 
officers, which must be wisely, conservatively, analytically 
solved. In this, their only pay is your moral and active sup- 
port. If properly worked out, and such seeds begin to bear 
fruit, the new plan can be made to register profitably in dol- 
lars and cents upon the ledger of every subscribing canner. 
Then, I say, let’s get behind the plan and its ideals; not on the 
side lines, but actively, aggressively, unitediy—else we might 
lose the bird that lays a golden egg. 

Gentlemen, have you ever studied the wonderful body 
politics of a bee hive? Here is ordered work, almost beyond hu- 
man conception. And have you ever thought the canner, as 
does the bee, lays up stores for times when food is not plenti- 
ful? Now, if some act of nature destroys the work or the 
shape of an industrious colony of bees, see how quickly they 
repair, how quickly the hive is again hard at work upon its new- 
ly-shaped job. No matter how great the damage the hive goes 
on and attains its unswerving end—food in plenty for seasons 
of dearth. 

Our hive has gone through the greatest of commercial hur- 
ricanes. We, here, are in the sacred moment of planning our 
work to fit new and unforseen conditions. If you have studied 
the life of the hive, you have learned the sad end of the drone. 
If the success of the individual canner is bound up in the suc- 
cess of the entire industry, upon a platform now within reach 
of any and all canners, what man can afford to stand idly by, 
when he benefits exactly proportionately to the degree he now 
will work for the success of his industry. 

It can even now be seen that the National Canners’ Asso- 
ciation is to be congratulated upon such fortunate readjust- 
ments in the face of such unfortunate conditions, readjust- 
ments which seem to meet every necessity of current trying 
conditions, and still hold out every encouragement for maxi- 
mum results. So let’s hope that the revised plan carries. 


The canner, surrounded as he is with crop risks, with sales 
policies in which he tolerates an altogether too constant suffer- 
ance, and with the many other elements he must fight in or- 
der to so much as make a living, is and can be no drone. So 
let’s be a veritable hive of united and aggressive activity. 


For, as a canner I am faced with an opportunity in which 
your indifference will spell the limits of my achievement, 
and in this my indifference will spell the limits of yours. 

Then let’s place our shoulders unstintedly behind the re- 
vised plan, and enjoy the normal profits which flow to him who 
stands for quality, for progress, and for voluntary custody of 
the consumer’s best interests.” 

Others were called upon for their opinion of the plan 
and all expressed themselves as well pleased with the change, 
and quite a few signed up for the new undertaking. 

Just before the session closed Mr. T. E. Dye, president of 

Just before the session closed Mr. T. E. Dye, president of 
the McCov Canning Company, Urbana, Ohio, and manager of 
the Corn Canners Open Price Association spoke upon the pack- 
ing of corn during the past few years, using a chart to show 
the effect of packs and prices. He warned the canners that 
there is a carry over of nearly 7,000,000 cases of corn; that 
the consumption of corn is less than 10,000,000 cases annually, 
and that if a normal pack be put up in 1921, that only one re- 
sult can be expected. Personally, he said, he did not expect to 
pack a case, and he did not believe any far-seeing canner would 
take the risk of packing. And he said he thought tomatoes 
were in the same position as corn, but that he had investigated 
the corn situation thoroughly, but not tomatoes. 

With this the meeting adjourned. 


EXPECT SARDINE PACKING SEASON TO BE MONTH LATE. 


Rockland, Maine.—The sardine packing season is gener- 
ally opened at this time, but according to the present outlook, 
it will be at least a month later than usual. 

The contrast in conditions this year with others is that 
with plenty of herring schooling practically not a boat is going 
out this week after them and many of the weirmen have not 
even put the netting around their poles. A year ago they 
were all ready and waiting for the first fish to appear. A man 
couldn’t get a dollar a hogshead for herring today; a year ago 
today he could get a dozen or fifteen dollars and in some sea- 
sons within the past ten years as high as $60 a hogshead has 
been paid at Eastport in the early days of the season. 

Conservative estimates are that at least two-thirds the sar- 
dine pack of Maine in 1920 is still in the storehouses of the 
packers. This represents a big loss, even though every case 
of fish be eventually sold, as is predicted that it will be. 

To put this in a different way, a man who is very con- 
versant with the sardine situation, says that he estimates there 
are now 50,000,000 cans of sardines of last year’s pack in the 
storehouses and every can must be sold at a loss. This shows 
that the packers will be exceedingly hard hit, 

At an average value of six cents a can these sardines now 
on hand represent an investment of $3,000,000. That may be 
excessive, it will easily be at least an average of three cents, 
but under the prices paid for fish, labor and cans last year, 
which gives an investment of $1,500,000. This immense stock 
will, undoubtedly, be disposed of. Just how much of a loss 
the packers will have to stand on it is difficult to estimate, 
but an average of one cent per can the Eastport concerns would 
suffer a cash loss of $500,000. Many packers say that the 
loss will be nearer two cents the can or box, which would make 
a million dollars. This does not cover the entire loss of the 
sardine packers of the State, but only those at Eastport. When 
to these figures are added what the packers at Lubec, Jones- 
port, Machiasport, Stockton Springs, Belfast, Portland, this. 
place and other points on the coast will lose, it grows into a 
sizable fortune. 

While the natural supposition would be that the sardines 
packed last year would be just as good to ship out and sell 
this year, such is not the fact. 

A marked difference is to be observed if one opens a can 
of sardines packed a year or more, and one packed lesg than a 
year ago, say the experts. This, no doubt, seems strange, in 
view of the fact that they are put up in air tight cans and those 
experts who make the statement do not pretend to explain why. 

As a result of this, the stock of sardines now on hand 
cannot be sold as first quality, so it is stated, nor to the best 
trade. Asked where this large stock of sardines would find a 
market, the expert said in the South; that the lower price 
would appeal to the colored population and that they would 
not mind the changed appearance of the fish, especially as the 
quality was not injured. 


THE IMPORTED SARDINE SITUATION. 


_Although there is an acknowledged concentration of 
stocks of Norwegian sardines, both brisling and sild grades, in 
such primary markets as New York, Chicago and San Fran- 
cisco, cable advices from Norway convey the intelligence that 
brisling of the summer pack is now held in very small compass 
there. The fact that there has been an exxceptionally short 
pack for two years has kept. production only about equal to 
current demand so that Norwegian packers are carrying light 
stocks of all grades of canned fish products. 

It is doubtful whether an agreement will be reached be- 
tween the packers, fishermen and cannery employees this 
year. If such an agreement is not effected before the open- 
ing of the brisling season in June, it is entirely probable that 
the pack this year will be very light. However, there is a 
fairly liberal supply of sild sardines and mussa, the quality 
being variable and quotations showing a wide range. Kippered 
herring is lightly held and there are limited stocks of such 
items as baby mackerel in tomato, soused mackerel, young 
herring in tomato and other varieties which are known to pop- 
ular favor in the United States. 

Spot offerings of brisling sardines are being made at prices 
ranging from $10.50 to $13.00, the lower priced goods for the 
most part being winter brisling. Sild and mussa are variously 
offered at from $8.00 to $9.50 with a few quoting higher. 
Half oval kippered herring is quoted in the trade from first 
hands at from $8.00 to $12.50, and young herring in tomato 
is being offered at about the same range. Baby mackerel is 
generally held at from $10.00 to $12.50 per case. 
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MAINE MARKET 


Business Drags—Spot Goods Quiet—Features Receiving a Min- 
imum Amount of Attention—One Cannery Opens on Ap- 
ples—Clam Packing Progressing—Lobster 
Canning Commencing. 


Portland, Maine, April 29, 1921. 

The end of April finds no change in business conditions 
here in Maine. Some of our manufactories are running on 
night and day time, and some are closed down altogether. 
Building is still absolutely dead. There is great talk of un- 
employment, but the streets of our little city show no indica- 
tion of it. Of course there are half a dozen little or large 
strikes going on, and many men out of work temporarily; but 
the remedy for that is within their own power—they can ‘take 
their medicine” like the rest of us, and do their bit toward 
hastening the general adjustment. Jobbing trade shows no 
great improvement during the past month. 

Spot Goods have not moved to any amount during the 
past week. Two good sales have been reported from second- 
hands of fancy Maine corn, and at prices lower than packers 
will consider. The future of the Maine corn business does 
not warrant sacrifice sales of spot stocks. Sardines have not 
moved from the State, but several small lots have been sold 
ex-warehouse at various market points. All other stocks are 
well cleaned up. 

Future Corn receives a minimum amount of attention, even 
from the packer. No great effort is being made to secure 
acreage, no One wants to talk a future price to the trade, no 
supplies have been ordered. It is a most unusual situation for 
the first of May, and a critical one for the business. But Maine 
corn packers are of the very finest brand of optimists—they 
see the whole matter just as it is, and go ahead to build fora 
a good future. No pack in 1921 will mean a clean market in 
1922, and all are looking forward to that good time. 

Apples have again come into prominence, through the 
opening of at least one large factory for another season of 
packing. In Maine, where winter fruit remains hard and juicy 
until well into the summer, this can be done rather better than 
in warmer climates. The price of No, 10 apples has been going 
up steadily. One owner of a few cars says he would sell today 
for $4.75, but tomorrow his price may be $5.00. Others talk 
about being offered as high as $5.50 for first quality fruit. The 
winter packing season often continues until well into February 
or March, but this year, owing to the market depression and 
the lack of interest from the buyers in any kind of canned 
goods, the pack was very small, not sufficient to meet the 
natural demand. Present business at good prices is the result. 

Stringless Beans will be packed to some extent in Maine, 
regardless of the future corn condition. This is growing in 
demand every season, and the market today is absolutely bare. 
No prices have been named, but some business has been done 
and several inquiries are still pending completion. No. 10 
beans are very popular with the institution and hotel trade, 
where the demand is steady. 

Praise for “Ye Editor” 
pressed appreciation of your weekly review of April 25th, as 
being a true statement of facts—one party described it as 
“truth without fear.’ Also the views of Mr. William Silver, 
given at the recent meeting of the Tri-State Association, were 
heartily approved of. It appears to be the proper thing to 
state facts just as they are; and truth telling today is not 
pessimism. MAINE. 


As Brokers View the Market 


Baltimore, Md., April 30th, 1921. 

Holders of tomatoes have good reason for feeling en- 
couraged by this week’s developments to expect a rally in the 
market prices. The jobbers appear to be loosening up in their 
policy of buying them in small quantities, to which they have 
been addicted for a long time, too long in fact for the good 
of the business generally. In consequence, the average size 
of the orders during the week under review was larger than 
in the week previous, and again the shipments were widely 
distributed, some of them going to markets that have not 
bought tomatoes here since the armistice was signed. Whether 


Several of our readers have ex- 


it is a flash in the pan or a real improvement that is going to 
be permanent, remains to be seen, but at all events intended 
buyers may take courage and feel that goods bought at today’s 
quotations will not lose any money for them. Through our 
spectacles it looks like there is a buyers’ market ahead which 
will cause increased activity and strength as the season pro- 
gresses. The mercantile agencies’ survey of business pros- 
pects, both manufacturers and jobbing, are certainly not dis- 
couraging and collections are better than they were earlier 
in the year. Outgoing tonnage from jobbing centers con- 
tinues to increase and the time is nearby when it will become 
imperative to replace stocks, if that time is not already here. 
By the middle of May, if not sooner, the acreage to be planted 
to tomatoes in this section must be determined and those can- 
ners who have not already decided not to attempt to operate 
their canneries this season must come to some definte conclu- 
sion. There has been no buying whatever of future tomatoes 
up to date, and without such orders in hand the smaller coun- 
try canners cannot operate their factories. Buy tomatoes con- 
servatively and with confidence at the prices quoted. 


The spring crop of spinach is already half over and the 
production of the canned article is far below the quantity 
made in normal seasons in the same number of days work. The 
quality is satisfactory, so far, and the jobbers are beginning 
to show more interest in the goods. This is one of the ar- 
ticles that the jobbers will soonest have to replace because 
last year’s crop was practically sold out. .The No. 2% 
size cans are obtainable here this season to meet the demand 
for that size, as well as all of the other sizes. Today’s prices 
look sufficiently tempting to buy it. 


Maine style pack Maryland corn continues to be fairly ac- 
tive and in consequence it is a bit stronger with good prospects 
of gaining further favor. There is no scarcity of it, but the 
market price is far enough below replacement costs to justify 
the purchase. 


Peas, sweet potatoes and stringless beans were rather 
inactive this week and, in fact, all the other lines of vegetables 
were neglected. The spring demand, when it starts, will 
awaken them. The new crop of peas will be ready for canning 
in the latter part of May or early in June; stringless beans in 
June or July and sweet potatoes in September or October. 


Canned fruits in this market continue in a somnolent 
state though active in other markets. The reports about the 
crops continue to be very unfavorable, especially regarding 
strawberries, cherries, pears, peaches and apples. It will be 
surprising if any strawberries are canned here this season, 
except in a limited way. Some authorities claim that the 
manufacturers of fruit juices will take all the berries in sight, 
with the shippers of fresh berries strong competitors, leaving 
for the canners only what they don't take and at prohibitive 
prices. About pears, it is stated that there will be none for 
the canning purposes between Florida and Maine, but such 
extreme statements may be taken with a grain of salt. How- 
ever, the situation is serious as to each of these crops and the 
canned articles are worth attention. There is some hope for 
the crops of blackberries and black raspberries, but not for 
red raspberries. They come in June and July. 


The end of the canning season for herring roe is in sight 
and the size of the pack is much below normal. At today’s 
prices it looks like a very good purchase. There is steady 
buying of it in small lots. 

Cove oysters were not active this week, and the same is 
true about crushed oyster shells for poultry, 

THOS. J. MEEHAN & CO. 


Wausau, Wis., April 25, 1921. 


Every well-posted broker knows that practically every 
sale he makes now-a-days means a loss to his principal. He 
knows that the goods can’t be reproduced for what he is sell- 
ing them for. He is firm in his belief that the prices of many 
food products must advance. For, ag Babson says, “it is an 
economic law that no commodity can long sell below the cost 
of production.” Yet he can’t conscientiously urge the buyer 
to buy, nor can be consistently urge the seller to sell. ‘No 
business man can afford to sell anybody goods that he does not 
need.” 

Don’t let the decline in the price of cans alarm you. The 
decline of a dollar a thousand on No. 2 cans amounts to one 
dollar on 41 2-3 cases, or .012c per dozen. It will take four 
such declines to amount to a nickel a dozen. The price of fu- 
tures is based on cost of supplies at the time future prices were 
named. Any packer will gladly give the buyer the benetit of 
any decline in supplies affecting his costs. < 

GROCERS SUPPLY COMPANY. 


\ 
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ARTICLES OF ASSOCIATION OF INDIANA CANNERS’ 
EXCHANGE, INC, 


(Note—We have before mentioned the formation of this 
Exchange, very similar to the Open-Price Corn Association; 
but for purpose of record, as well as interest, we publish here 
the formal incorporation papers, and the agreement signed by 
members. Editor.) 

The undersigned hereby associate themselves together for 
the purpose of forming a corporation under and in accordance 
with the provisions of an act of the Indiana General Assembly 
entitled ‘‘An Act Concerning the Organization and Perpetuity 
of Voluntary Associations, repealing all laws in conflict there- 
with, legalizing the organization of certain associations organ- 
ized under former laws and declaring an emergency,” ap- 
proved March 9, 1921, and the various acts amendatory there- 
of and supplemental thereto, and hereby adopt the following 
articles of association, to wit: 

1. The name of this corporation shall be Indiana Can- 
ners’ Exchange, Inc. 

2. The amount of the capital stock of this corporation 
shall be One Hundred Thousand Dollars ($100,000), all of 
which shall be common stock, divided into one thousand 
(1,000) shares of the par value of one hundred dollars ($100) 
per share. 

3. The objects and purposes of this association shall be 
to buy, hold, own, mortgage, lease and sell personal property— 
namely, canned goods, including by this term all food, finished 
or unfinished, for human consumption, packed in tin, glass 
or other containers. 

The proposed plan of doing business is as follows—-name- 
ly, to lease warehouse space, to issue warehouse receipts to 
canners on their products as a basis of credit, to lend the cap- 
ital of the association, taking canned goods in pledge thereof, 
to lend the credit of the association to canners, and to re- 
discount bills receivable of the association, to collect and dis- 
seminate statistics and other information, to organize, operate 
and maintain an inspection board, to grade canned goods ac- 
cording to recognized standards, to organize, operate and main- 
tain a board of exchange where bona fide offers of buyers and 
sellers of canned goods may be posted for the information of 
the public interested, to buy, sell and deal in canned goods, 
to improve the standard of quality and to bring before the 
buying public the merits of canned goods packed in Indiana. 

4. The name and places of residence of the incorporat- 
ing members of this association are: 

W. D. McAbee, Indianapolis, Ind.; W. P, Rider, Crothers- 
ville, Ind.; John S. Mitchell, Windfall, Ind.; John S. Souder, 
Greenfield, Ind.; Ernest E. Killion, Plainville, Ind.; W. I. 
Fewell, Scottsburg, Ind.; J, E. Hougland, Scottsburg, Ind.; 
Ralph Kemp, Frankfort, Ind.; J. J. Rogers, Pendleton, Ind.; 
L. L. Hyman, Wabash, Ind.; H. R. Rider, Crothersville, Ind. 

5. The principal office and place of business of this asso- 
ciation shall be located in the City of Indianapolis, Marion 
County, Indiana. 

6. The term of the existence of this association shall be 
fifty years. 


7. The seal of this company shall be a metallic disk 
circular in form, which, when applied, shall produce the words, 
“Indiana Canners’ Exchange, Inc.,” around the circumference 
and the word “seal” across the center of the impression so 
made. 

B. The directors of this association (other than those 
selected for the first year) shall be elected annually by a vote 
‘of the common stockholders and the officers of the association 
shall be elected annually by the directors so chosen by the 
stockholders. 

9. The board of directors of this association for the 
first year and their places of residence are: 

W. D. McAbee, Indianapolis, Ind.; W. P. Rider, Crothers- 
ville, Ind.; John S. Mitchell, Windfall, Ind.; John S. Souder, 
Greenfield, Ind.; Ernest E. Killion, Plainville, Ind.; W. I. 
Fewell, Scottsburg, Ind.; J. E. Hougland, Scottsburg, Ind.; 
Ralph Kemp, Frankfort, Ind.; J. J. Rogers, Pendleton, Ind.; 
L. L. Hyman, Wabash, Ind.; H. R. Rider, Crothersville, Ind. 


The Agreement, 

State of Indiana, 

County of Marion, ss. 

This agreement made and entered into between the IN- 
DIANA CANNERS EXCHANGE, INC., a corporation organized 
under the laws of Indiana with its principal office at Indian- 
apolis, Ind., hereinafter designated as first party, and the 
undersigned person, firm or corporation of.............. 
Indiana, hereinafter designated as second party. 


WITNESSETH: 

That the parties hereto each in consideration of the agree- 
ments of the other herein contained, hereby mutually covenant 
and agree as follows: 

First party agrees and undertakes to render second party 
a statistical and reporting service for the following com- 
modities, viz.: 
compiled from reports made by second party and others con- 
tracting for this service to first party. 

Said statistical and reporting service to consist of collec- 
tive reports of canned goods on hand, acreage as contracted, 
crops as planted, daily reports of pack during the packing sea- 
son, all bona fide bids, offers and sales, future and spot, of 
canned goods, of the kind above stated, and any other informa- 
tion that may be required by first party that will assist second 
party to-ascertain the demand, supply and market price of the 
food commodities above enumerated. 

Second party shall have the right to use any information 
furnished by the first party in any lawful way either for him- 
self or others, and in this respect said second party shall have 
the right to furnish such information to persons not members 
of and not having contracts with the first party. The informa- 
tion as to prices which is to be furnished under the terms of 
this contract is to be limited wholly to actual, bona fide bids, 
offers and sales of the commodities of the class above listed 
and is for the purpose of enabling the second party to ascer- 
tain the market price of such goods and shall not be used by 
the second party, directly or indirectly, to control the price 
at which he or others shall sell their goods. 

First party shall prepare the necessary blank reports used 
in said statistical and reporting service, and adopt such rules 
and regulations as they may from time to time deem necessary. 

First party further agrees to provide a competent account- 
ant or field examiner to check up and audit from time to time 
the amount and quantity of all stocks of canned goods above 
named, contracts, invoices and all other books, records, corre- 
spondence and other papers of second party and other canners 
contracting for said service in order to see that said reports 
are correct, and to verify the same. 

Second party agrees to furnish the necessary information 
and data to enable said field examiner to do said work. 

First party agrees to consider all reports and information 
rendered strictly confiential, unless otherwise instructed by sec- 
ond party. It being understood and agreed that said informa- 
tion shall be compiled with other similar information and used 
collectively only. 

Second party agrees to promptly and accurately submit 
to first party such reports on blanks furnished by first party as 
may be required of others contracting for said service. 


Second party agrees to pay first party a cash commission 
of % to 1 per cent, of the f. o. b. factory price or its equivalent 
of all commodities owned by second party, ‘and which are the 
subject of this service, as above enumerated, that may be sold 
or shipped during the term of this contract. Said commission 
to be due and payable 60 days from date of shipment of goods 
by second party. 

This contract shall be deemed to begin at time of the 
execution hereof, and end and terminate one year from date. 

This contract may be cancelled by either party upon thirty 
days’ notice to the other party, and thereupon all liability 


_of each party to the other shall cease, except second party shall 


pay to first party all commissions earned prior to the cancella- 
tion of this contract. 


Witness our signatures in duplicate this.............. 6 
INDIANA CANNERS EXCHANGE, INC., 
Party of the First Part. 


Party of the Second Part. 
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BALTIMORE, MONDAY, MAY 2 1921 


EDITORIAL JOTTINGS 


The talk of the industry today is the formation of the 
new associations, exchanges, ete., and speculation as to their 
effect upon the business and upon the trend of matters. How- 
ever, some have misconstrued our recent remarks upon these 
new ventures, reading them as in opposition to the move- 
ments. This is entirely wrong. If these new schemes can 
help the canners, even temporarily, we are very much in favor 
of them; because we are in favor of anything that will help 
the industry just now. 

However, it should not be supposed that these are new 
ventures, untried in this industry before. Not at all. Back 
through the history of the industry buying and selling organ- 
izations have been well and carefully planned, brought to 
fruition, bloomed for what in history is but a day, and died out. 
Each one, of course, thought it had that slightly different angle 
that means the difference between success and failure, even 
as have these latest attempts, but they failed nevertheless, and 
we very much fear that these latest efforts will not prove any 
more permanent. 

We cannot but regard them ag desperation efforts in the 
face of the recent and still present depression in the canned 
foods industry. Very naturally all canners are more in want 
of information now than ever before; they feel lost and at sea, 
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and want someone or something to lead them or to show them 
the way out; and failing these reliefs, they believe that they 
can take the bit in their own teeth and pull themselves out. 
This is very good, and entirely praiseworthy, and will ulti- 
mately do every canner, so affected, much good; the only 
drawback to it is the doubtfulness of any relief from the present 
conditions. That is, it is doubtful if relief can be forced by 
any action of the industry. The relief will come in time, 
but it will take time, and patience, and both of these are pretty 
nearly exhausted on the part of the canners. 


But we are particularly anxious to put ourselves in the 
right position in these moves, and that the industry under- 
stand our position. We are not in the least opposed to the 
movements, and if they can be worked into permanent effec- 
tive means for the benefits of the whole canned foods industry 
we hope they will have the maximum of success. 


All of this, however, appears to us to be in line with the 
general unrest over conditions as they have existed for years 
—a yearning to improve matters, but with no sure idea of just 
how to do it. As we have before said, where ‘‘normaley”’ in 
the canned foods industry returns, most if not all of these new 
departures will be abandoned and forgotten. 


Thoce who have followed the translation of Appert could 
not be other than improved with the many difficulties which 
he had to surmount. One was the making of a good case and 
a little supplemental history is as follows: 


The origin of the tin can as a food container and partic- 
ularly in the canning industry, has a rather interesting his- 
tory. The use of tin as a metal in the arts is very old, 
dating at least as far back as the early Phoenicians. It was 
from these people that Solomon obtained artisans in brass 
for work upon the temple. No tin deposits are known in that 
section of the world and it seems highly probable that they 
secure their metal from Briton. From that time until 1760, 
Briton, or as later called Britain, was almost the sole source 
of supply for all Europe. The planting of iron with tin is first 
mentioned by Pliny in 23 A. D. 


Tin plate as we understand it, that is a sheet of iron coated 
with tin, was first produced in Bohemia, some time prior to 
1620. In that year some workmen were induced to go to 
Saxony and start a workshop. The methods were considered 
such profound secrets and protected by the government to such 
an extent that no persuasion or bribe would induce the work- 
men to give them up during the next fifty years. In 1670 some 
workmen were induced to go to England, but they did not 
know all the details and it was not until 1720 that they suc- 
ceeded in producing plate. English tin plate gained the repu- 
tation of being of a superior quality and this was in large meas- 
ure due to the use of Swedish iron. 


The use of tin plate as a can or food container seems to 
havé originated with the Dutch. Some time before 1800 they 
packed a peculiar style of kippered salmon in hot butter in 
tin cans. It was but a step therefore, when Appert discov- 
ered the art of canning in glass, for the English to substitute 
the tin can. The English metal workers were skilled in work- 
ing tin plate, the French were poor in this respect, while the 
reverse condition held for the manufacture of glass. 


Appert soon recognized the possible advantages of tin 
and made his own cans. He describes two kinds of cans— 
one called tin, when made from plate coated with tin, and one 
of iron, when made of iron and plated after being formed. 
The former were the more easily made, though he considered 
the latter to be the better. The iron joints were brazed before 
the can was dipped in the tin bath. He describes both lap 
seam cans and lock side seams. The latter is frequently 
thought to be a modern discovery. His description of varying 
thickness, of plate, brittle plate, flaws, etc., are as apropos 
as if written yesterday. His remarks upon the carelessness 
of the workmen in forming and soldering would have a fa- 
miliar sound to the modern claim adjuster. 


He certainly possessed both optimism and determination 
in overcoming the difficulties in such a market manner. 


And as an evidence of the almost total lack of food preser- 
vation knowledge, but one hundred years ago, read the present 
installments, showing the first patents or grants, upon the art 
of canning. Note, for instance, that they knew little or noth- 
ing even about refrigeration, or the keeping of foods by means 
of ice. The astounding feature of this is that this ignorance 
existed up to a short time ago as 1800, or a little over 100 
years. Think of it—practically all the knowledge of food 


preservations has been gained in the past century. How did 
the world live for 6,000 years with no knowledge of how to pre- 
serve its foods! 


Ca 
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The Book For All Households 


The Art of Conserving During Many Years, All 
Animal and Vegetable Substances 


By M. Appert 


Late confectioner and distiller, elevated to be provisioner 
of the ducal house of Christian IV., member 


of the Society for the Encouragement 
of National Industry. 


1831 


Translated from the fourth edition by 
KATHERINE GOLDEN Birrine, M. S. 


A Translation from the French 


M. NICOLAS APPERT 
1750—1841 


THE EARLIEST ENGLISH PATENT 

Five guineas were this session voted to Mr. Thomas 
Saddington, No. 73 Lower Thames Street, for a Cheap 
Method of Preserving Fruit without Sugar, for House Use 
or Sea Stores. The following communications were re- 
ceived-from him, and bottles of fruits thus preserved are 
placed in the Society’s repository : 

Sir: I shall be much obliged to you to lay before the 
Society of Arts, &ec., the inclosed communication and a 
box containing the following fruits in bottles, preserved 
without sugar, namely: Apricots, gooseberries, currants, 
raspberries, cherries, Orleans plums, egg plums, green- 
gages, damsons and Siberian crabs. I have also sent 
some fresh English rhubarb plant preserved in a similar 
manner. The same mode is applicable to other English 
fruits, as cranberries, barberries, and many more. This 
manner of preserving fruit will be found particularly use- 
ful on shipboard for sea stores, as the fruit is not likely 
to be injured by the motiom of the ship when the bottles 
are laid down on their sides and the corks kept moist by 
the liquor, but, on the contrary, will keep well even in hot 
climates. 

The heapness of the process will render it deserving 
of the attention of all families from the highest to the 
lowest ranks of society. If the instructions I have sent 
are well attended to, I have no doubt that whoever tries 
my method will find it to answer his expectations. 

am, Sir, 

Your most obedient humble Servant, 
THOMAS SADDINGTON, 
London, Jan. 8, 1808. 
To ©. Taylor, M. D., See. 


A NEW METHOD TO PRESERVE VARIOUS SORTS 
OF ENGLISH GARDEN AND ORCHARD 
FRUITS WITHOUT SUGAR 

GENTLEMEN: The general utility, as well as luzurious 
benefit, arising from the fruit produced by our gardens 
and orchards is well known and acknowledged at the fes- 
tive board of every family; nor is this utility and benefit 


less manifested by a desire of many persons to preserve 
them for culinary purposes in the more unbountiful sea- 
son of the year; and Lam well persuaded that this com- 
mendable desire would be greatly extended in most fami- 
lies was it not attended with so much expense as is gen- 
erally the case by preserving fruit in the common mode 
with sugar, that article chiefly constituting the basis by 


which it is effected. In addition to the expense of sugar, 
which is frequently urged as a reason for not preserving, 
there are other objections to that method, and what I am 
about to mention cannot be considered as the least, name- 
ly, the great uncertainty of success occasioned by the 
strong fermentable qualities contained in many sorts of 
fruit. It may be said by some that fruit may be pre- 
served for a length of time without sugar by the ordinary 
mode of baking or boiling and being closely stopped up, 
to which assertion I freely assent; but even that method 
is frequently attended with uncertainty, for if the cork 
or other cause the atmospheric air exchanges place with 
what is impregnated by the fruit, it soon becomes mouldy 
and unfit for use. 

From these considerations, and a desire of preserving 
fruit at a trifling expense, I have made various and suc- 
cessful experiments of doing it without sugar, and at the 
same time with a certainty of their retaining all those 
agreeable flavors which they naturally possess; and it is 
highly probable that they will keep perfectly good for 
two or three years, or even a long period, in any hot 
climate, by which it appears to become a valuable store 
for shipping or exportation, as I have exposed them to 
the action of the meridian sun in an upper room, during 
the whole of the summer, after they have been so pre- 
served (being done in 1806). I have now the pleasure of 
laying before the Society specimens of the fruit alluded to. 


PROCESS FOR PRESERVING FRUIT 

The bottles I chiefly use for small fruit, such as 
gooseberries, currants, cherries and raspberries, are 
selected from the widest necked of those used for wine or 
porter as they are procured at a much cheaper rate than 
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what are generally called gooseberry bottles. Having 
got them properly cleaned, and the friut ready picked 
(which should not be too ripe), fill such of them as you 
intend doing at one time as full as they will hold, so as 
to admit the cork going in, frequently shaking the fruit 
down whilst filling. When done, fit the corks to each 
bottle, and stick them lightly in, so as to be easily taken 
out when the fruit is sufficiently scalded which may be 
done either in a copper or large kettle or saucepan over 
the fire, first putting a coarse cloth of any sort at the bot- 
tom to prevent the heat of the fire from cracking the bot- 
tles; then fill the copper or kettle with cold water suffi- 
ciently high for the bottles to be nearly up to the top in 
it; put them in sideways to expel the air contained in the 
cavity under the bottom of the bottle; then light the fire, 
if the copper is used, taking care that the bottles do not 
touch the bottom, or sides, which will endanger their 
bursting, and increase the heat gradually until it comes 
to about 160 or 170 degrees, by a brewing thermometer, 
which generally requires about three-quarters of an hour. 
For want of such an instrument it may be very well man- 
aged by pudging of the degree of heat by the finger, which 
may be known by the water feeling very hot, but not so 
as to scald it. If the water should be too hot, a little 
cold may be added to keep it of a proper temperature, or 
the fire may be slackened. When it arrives at a sufficient 
degree of heat, it must be kept at the same for about half 
an hour longer, which will at all times be quite enough, 
as a longer time, or greater heat, will crack the fruit. 
During the time the bottles are increasing in heat a tea- 
kettle full of water must be got ready to boil as soon as 
the fruit is sufficiently done. If one fire only is used, the 
kettle containing the bottles must be removed half off the 
fire, when it is at the full heat required, to make room for 
boiling the water in the tea-keitle. As soon as the fruit 
is properly scalded and the water boiling, take the bottles 
out of the water, one at a time, and fill them within an 
inch of the cork with the boiling water out of the tea- 
kettle. Cork them down immediately, doing it gently, but 
very tight, by squeezing the cork in; but you must not 
shake them by driving the cork, as that will endanger 
the bursting of the bottles with the hot water. When 
they are corked, lay them down on their side, as by that 
ineans the cork keeps swelled and prevents the air escap- 
ing out; let them lay until cold, when they may be re- 
moved to any convenient place of keeping, always observ- 
ing to let them lie on their side until wanted for use. 
During the first month or two, after they are bottled, it 
will be necessary to turn the bottles a little around, once 
or twice in a week, to prevent the fermentation that will 
arise on some fruits from forming into a crust, by whicli 
proper attention the fruit will be kept moist with the 
water, and no mould will ever take place. It will also be 
proper to turn the bottles a little around once or twice 
in a month afterward. 

Having laid down the method of preserving fruit 
Without sugar in as clear and concise a manner as pos- 
sible, I will recapitulate the whole in a few words, which 
nay be easily remembered by any person. Fill the bottles 
quite full with fruit. Put the corks in loosely. Set them 
in a copper or kettle of water. Increase the heat to scald- 
ing for about three-quarters of an hour; when of a proper 
degree, keep at the same half an hour longer. Fill up 
with boiling water. Cork down tight. Lay them on their 
side until wanted for use. 

It may be said as an additional reason as well as 
cheapness for using wine, or porter bottles, instead of 
gooseberry, is the difficulty of obtaining them, even at any 
price in some parts of the country, and, indeed, they are 


equally useful for small fruit and answer the purpose 
quite as well, excepting the little inconvenience of getting 
the fruit out when wanted for use, which may be easily 
done by first pouring all the liquor out in a basin, or any 
other vessel, and then with a bit of bent wire or small 
iron meat shower the fruit may be raked out. Some of 
the liquor first poured off serves to put into the pies, tarts 
or puddings instead of water, as it is strongly impreg- 
nated with the virtues of the fruit, and the remainder 
may be boiled up with a little sugar, which makes a very 
rich and agreeable syrup. 

In confirmation of the foregoing assertions, IT now 
produce twenty-four bottles as samples, containing twelve 
different sorts of fruits, viz: apricots, rhubarb, gooseber- 
ries, currants, raspberries, cherries plums, Orleans plums, 
egg plums, damsons, Siberian crabs and green gages, 
which have all been preserved in the manner above de- 
scribed. 

In order to diversify the degree of heat and time of 
continuance over the fire, I have done some in 190 degrees, 
and continued them in it for three-quarters of an hour, 
from which experiments it is evident that the heat is too 
powerful and the time too long, as the fruit by that de- 
gree and continuance is rendered nearly to a pulp. 

In the summer of 1807 I preserved ninety-five bottles 
of fruit, the expense of which (exclusive of bottles and 
corks) was 11.9s. 544d.; but having some fruit left, it will 
not be right to judge them at a higher rate than 11.9s., 
and allowing 5s. for the extra coals consumed in conse- 
quence of my not having a conveniency of doing more 
than seven or eight at a time, and this being done at four- 
teen different times, it will amount to 11.14s., the average 
cost of which is nearly 444d. per bottle, exclusive of the 
trouble of attending them; but if we estimate their value 
in the winter season at Is. per bottle, that being in gen- 
eral as low or lower than the market price, they will pro- 
duce 41.15s., but losing one bottle by accident reduces it 
to 41.14s., leaving a net profit of 31. on ninety-four bottles, 
being clear gain of nearly 200 per cent. Another great 
advantage resulting from this statement will appear by 
making it an article for store, or shipping, or exportation ; 
and I shall submit a few ideals tending to promote such a 
beneficial object by doing it in large quantities, for which 
purpose sufficiently extensive premises must be fitted up, 
with a proper number of shelves, one above another, at a 
distance of about five inches. 

The vessel for scalding the fruit in should be a long, 
wooden trough of six, eight or ten feet in length, two or 
three in breadth, and one in depth, fitted with laths across 
to keep the bottles upright and from falling against one 
another; this trough of water to have the heat communi- 
cated to it by steam through a pipe from a closed boiler 
at a little distance. The boiling water wanted to fill the 
bottles with may be conveyed through a pipe and cock 
over the trough, by which arrangement many hundreds 
of bottles might be done in a short time. It may be pru- 
dent to observe that this idea is only speculative, not 
having been actually practiced, but at the same time seem 
to carry with them a great probability of success, and 
worthy the experiment. 


(To be continued.) 
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HERCULES SANITARY FLEXIBLE STEEL CONVEYOR 


The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting 
Tables, Scalders, Washers and Exhausters. Made any size. Easily cleaned and durable. 
If your dealer doesn’t handle, write for catalogue and prices. 


MANUFACTURED BY 


LA PORTE MAT & MFG. CO. La Porte, Indiana 
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afety JACKET KETTLES 


team 
In all sizes, STATIONARY and TITLING, with or without 
stirrers. 


Our kettles are made of the best grade of Lake Superior heavy 
copper, designed for quick boiling and durability and 
built by experienced coppersmiths only. All kettles are 
carefully inspected and subjected to a hydrostatic pressure 
of 200 Ibs. before shipment. 

‘We also make copper steam coils in spiral or basket shape 

with wooden tank and steam trap for Pulp and Catsup. 


Copper Tanks, Porcelain lined Steel Pipe, Steel Stacks and Tanks of all 
sizes and shapes. 


EMIL SCHAEFER 


COPPERSMITH and ENGINEER 
1320-22 N. 5th St. ro Philadelphia, Pa. 


Kettles up to 40 gallons in stock 
Established since 1886 


— 
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POSS 


Sanitary Can Machine Co. 


Non Spill 


Los Angeles, Cal. 


ooo 


THE MORRAL 
CORN HUSKER 
Either SINGLE or DOUBLE 


THE MORRAL 
CORN CUTTER 
Either SINGLE or DOUBLE CUT 


Write for Prices and Further Particulars 


MORRAL BROTHERS 
PATENTED MORRAL, OHIO 

, BOGGS CO., Ltd., Hamilton, Ont. 


AYARS “NEW PERFECTION” PEA and BEAN FILLER 


No valves to wear out and leak brine on the 
floor. 


Will not waste brine. 

Fills absolutely accurate. 

Has positive can feed. 

Does not cut Peas. 

Guaranteed capacity up to 120 cans per minute. 
Cut gears throughout. 

No Cams. No Levers. 


Has no rubbers to catch cans after the become 
worn. 


Only Filler for BAKED BEANS. Has separate 
measure and separate saucer. If measurefails 
to drop part or all the quantity of beans the can 
will show slack to inspector. 


AYARS MACHINE COMPANY, Salem, New Jersey 


BROWN BOGGS COMPANY LTD., Hamilton, Ont, Sole Agents for Canada. 
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CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 

Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. (t)Jos. Zoller & Co.,Inc. (§)Wm. C. West & Co. 


(*)H. H. Taylor & Son. New York prices corrected by our special Correspondent. 
CANNED VEGETABLES CANNED VEGETABLE PRICES—Continued. CANNED FRUIT PRICES—Continued. 
ASPARAGUS*—(California) Balle. N.Y. Balto. N. tat 
2% White M th.$495 5 25 HI—No. 2, Green Beans...... 140 1. RS No. 3, Standards in Water.....175 10 
“With Dry Beans 125 Out Byrup...2% 2 

4 New York Out PINE- No. Bahar 
“White, Large.. 480 SWEET POTATOESt-No. 2, Standard Out 1 15 Siced Extn On 
Green, “ f.0.b.Co. 170 Out Se 
White, Medium... ...... 400 98td.f.0.b 75 Out Out 
Green, 8% “ Hawaii Sliced Extra 375 Out 

10, Std.f.0.b.Co.5 50 5 00 

White Small. ...... TOMATOES!-No. 10, Fancy, f.0.b. Bal. Out Out Out 
Green 425 ...... Out 2, Extra 250 Out 
“ Btand.. “ Cou... 3.25 Grated Extra .... 3 00 
“3, Sani. 5% in. cans ...... Out 20. Stand. ...... Out 
Rnd... Out ...... Jersey, f.o.b. Co. Out Out Shredded Syrup........ Out —_...... 
BAKED BEANBt-No. 1, 8td., Balto. 115... “10, Crushed Extra......... Out 12 00 
“ In Sauce........ 80 Out Stand., “ 1 00 1 05 2, Eastern Pie Water... . Out 
“ In Bauee........120 25 “Seconds, Balto. ..... 10.00 Out 
3, In Sauce........ 150 Stand., “ Co... 70 65 = 

BEANSt—N 2 String, Standard Green 9% 97% Seconds, Balto. ...... ...... 
“Cut White 95 95 1, Stand., “ “ 
“2, White Wax Standard 100 Out TOMATO FULFt-Ho. 18 Standard.......275 3.00 "Black Syrup. 


BERRIES§— 
APELES—No. 10. 4 5u 
2, Red Kidney, Stand... 120 Out at Mich. Out 275 Out 
4 andard............... 
Out APRICOTS—No. 2%, Cala Choice....... 850 300 _ 3 50 
OORN—No. 2, Std. Ever. f.0.b. Balto. BLACKBERRIES§—No. 2, Standard...140 Out Standard Water.....1000 Out 
Std. Ever.,f.0.b.Co.... 75 ...... CANNED 
“Std. Shoepeg f. o. b. Co. on HERRING ROE*—No. 2, Standard....... ...... 
Std. Shoepegf.o.b.Balto. ...... ‘2, Preserved... Out Out LOBSTER*—t-Ib. Flats, 4 6 00 
=  Ex.8td.Shoepegf.o.b.Co. 1 10 Out Syrup.... 1 75 Out % -Ib Flats, 8 doz... 3 00 
a “Key Shoepeg f.0.b.co. 1 35 BLUEBERRIES—No. 10, Maine 13 00 %4Flat 
G00. Maine Balto. “2, Maine... 3 00 OYSTERS§— 5-oz. Standards 
Std.MaineStylef.o.b.Co. 80 72 CHERRIES{—No. 2. Seconds, 402. “ 
“ Ex. Std. Maine Style... 95 25 White..... Out... 10-0z. 
“ Ext. Std. Style f.o.b. Bal. 1 00 Out Stand. Water........ Out “ 8-02. “ 
“ Extra f.o.b. County...... 100 Out White “Syrup... 275 310 6-02. Select 
“Extra Std. Western........ ..... Out “Ex. Preserved...... Out Out SALMON® 1, Red Alaska, Tall 
HOMINYI—NO. 8. Out “ 1 Cohoe, Tall 
“10 GOOSEBERRIES§—No. 2, Stand.......... Out 
MIXED VEGETA- 2—12 Kinds..... 1 Out Pink, Tall 
BLES FOR SOUP! PEACHES"—No. 2%, Cal. Stand. L.C...3 50 3-40 
1, Si PEACHESt—No. 1, Ex. Yellow 189 190 3 
PEAS! 2s—No. sieve o b factory 60 %, 


on SHRIMP}—No. 1%, Wet or Dry... 4 00 


= 77 1 90 200 
No. 3, Standards, Whi per Case 
“ No.1, Ed Btds. No.4Sieve 90 100 “ F. B. Eastport, Me., 1920 pack 
Sifted 3 Yellow 225 336 14 oil key 3 50 
Ex.8itd. 2 1 40 “ Yellow 300 350 4 Ad 
Petit Pois......... Out 2% Selected, Yellow.....350 Out % mustard 3 
PUMPEIN]—N> 3 Standard.. -110 Seeonds, White.....175 2 30 mustard keyless 3% 
2% "Yellow... 200 2 60 California, per ese 
Squas ° Yo.%s oil... 
No. 10,“ Unpeeled........ 350 5 59 | TUNA FISH Ter case, white 
10, 3 75 4 00 Peeled... 8 00 8 25 Cal. 50 
SPINACH]—No. 3, Standard... 150) 185 PEARSt—No. 2, Seconds in Water 18 00 
bee, 125 Standards 1 60 Cal. Blue Fin... 6 50 
* 10. 450 650 Cal. ‘Is 12 00 
"2%, 195 Ex. in Syrup......150 Out Cal. Striped 7 50 


30 
> xtra ate! 10) 00 
ré Out 05 
t 
NO. 3. 
No. 4, 
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A Cameron Machine asks no indulgence; 
stands up to 


83 Lockseam Body - Maker with 
Soldering Attachment. 
150 can-bodies per minute 


CAMERON CAN MACHINERY CO. 
240 N. Ashland Ave. Chicago 


“AGENCY EUROPEENE-CONTINENTALE CAMERON CAN MACHINERY CO., 56 Avenue De Chatillon, Paris, France.” 
“WM. COOPER PENN & CO., 25 Victoria St., London, England.” “D. M. KABLE, Postoffice Bldg., Hongkong, China.” 


Do You Know 


that besides the fiters we have been telling 
you about—filters that will give your vinegar, 
fruit juices, etc., a sparkling polish—we make 
pumps, bottle rinsers, belt and roller conveyors 
and filling machines of all kinds? 


A Simple Machine | 
for Bottling Vinegar 


The man who bottles a limited amount of vine- 
gar, finds this the machine for his capacity. 


8 quarts a minute—15 pints. 
Larger machines for bigger capacities. 
Write for catalogs. 


The Karl Kiefer Machine Co. 
- Cincinnati, Ohio 
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THE J. M. PAVER COMPANY 
130 N. WELLS STREET 
CHICAGO ILLINOIS 


A Canned Foods Brokerage Organization—a 
selling force of specially trained Canned Foods 
Salesmen—working co-operatively for the proper 
interests of their Principals. 


CARNAHAN, The Sign of Quality 


TIN PLATES 
IF IT IS THE BEST WE MAKE IT 
The Carnahan Tin Plate & Sheet Co. 
CANTON, OHIO 
BRANCH SALES OFFICES: 


Carnahan Tin Plate & Sheet Co. - 
Jos. R. Martin & Co. - 


New York 
Montreal 


Walter G. Clark, Inc. - - - St. Louie 
San Francisco 
Los Angeles 
Rolph, Mills & Co. Seattle 
Portland 


ROBINS CIRCLE STEAM HOIST 


OF ALL IRON CONSTRUCTION 


Will lift up to2000 Ibs. made with double valve as 
shown in illustration or with our Special Single 
Slide Valve. Made to suit your requirements. 
Write for catalogue 
MANUFACTURERS OF CANNING 
MACHINERY 


A. K. Robins & Co. 


(R. A. SINDALL) 
116 Market Place Baltimore, Md. 
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Economy of Operation | 


will aid you in realizing a profit- 
able canning season this year. 


Reduce your Fire Insurance cost 
about $6.00 per thousand by in- 
suring with 


Canners Subscribers 
Warner lnter- surance Bureau 


For information 
Write 
Lansing B. Warner, Incorporated 


‘104 South Michigan Avenue 
CHICAGO, ILLINOIS 


Officially endorsed by National Canners’ Association 


PAOLI PECTIN 
Condensed 


Tomato Products Company 


For all manufacturers of jams and jellies 
Paoli, Indiana 


ooo 


CANNERS ADHESIVES 


PROVEN PASTE : NATIONALLY KNOWN 


PICK UP GUMS 

HOT CEMENT 

DRY PASTES 
LAP END PASTES 
LABELING GUMS 


FOR MACHINE AND HAND LABELING 
Write For Prices 


Continental Manufacturing Co. 


4619 GIRARD AVENUE PHILADELPHIA, PA. 
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ATLANTIC 


ATLANTIC CAN CO. 


JAMES F. COLE BALTIMORE, :-:-: MARYLAND. 


Max 


Double Seamers 


IF THE 


““Seal of Inspection” 


Means Anything to You 


USE 
Max Ams Double Seamers 


101 Park Avenue New York City 


The ether Machines in our complete line are 
just as good as our Double Seamers Special Agents _ 
Chicago Office CHARLES M. AMS, President The Premier Machinery Co. 
20 E. Jackson Boulevard San Francisco, Cal. 


THE MAX AMS MACHINE CO. 


4 H fet 
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THE KNAPP LABELER 


uses a liquid pick-up glue which does not require heating. No lamps or 


apparatus to bother with. 


Labels cold cans, moist or sweaty cans. 


Labels in a draught or any place at all. Has positive pick-up. Saves 


labels. 


The curling bar for shaping the label to the curve of each can, permits 
the use of varnish labels, and handles all kinds of labels far better than 
any method yet devised. Labels stay put and the very small amount of 
gum and paste used insures neat work. Nothing to rust the cans or stain 


the labels. 


As the Knapp Labeler is automatic, the human equation is largely elim- 
inated. Just watch a Knapp at work and you will see the reason why 
most canners specify this labor saver and trouble quencher. 


Write for cut ot our new Boxer 


The FRED. H. KNAPP COMPANY 
= Maryland 


Berger & Carter Co., Pacific Coast Dealers, San Francisco, and Brown, Boggs Co., Canadian Dealers, Hamilton, Ontario. 


Baltimore 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 


ZASTROW 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


Label Pastes 
For Canners 


TINNOL The only strictly neutral 
Paste for labeling on tin. Sticks 
on lacquered or plan tin. Pre- 
vents rust spots. Does not affect 
the most delicate colors. Does not 
warp or wrinkle the paper. Keeps 
sweetin any weather. Already 
for use. 

LABEL GLUE 1708-CC This gum we 
recommend especially for vse in 
the ERMOLD WORLD and similar 
makes of bottle labeling machines 
for attaching labels onto bottles, 
MACHINE GUM For labeling on 
glass and wood. Will resist mois- 
ture and keep your labels where 
you put them. Will not affect 
gloss or stain delicate papers. Al- 
ready for use. 


ARABOL LABELING MACHINE PASTE 
An adhessive of extraordinary 
merit. Much stronger than flour 
paste. Will keep in sweet condi- 
tion for more than three months. 
Made especially for the KNAPP 
BURT andMORRAL machines and 
all machines using fiour paste. 
LIQUID PICK-UP GLUE No. 3784-T A 
clean and highly concentrated 
adhesive, ready for use on the 
BURT and KNAPP and similar 
machines for difficult or varnish- 
labels. 
EXPRESS GLUE 2662-B This glue we 
recommend for the shipping and 
labeling room for attaching labels 
by hand or brush to paper, wood, 
cardboard, burlap, etc. 


All of the above preparations are packed in 55-gal. casks, 33-gal. bar- 


rels, 10-gal. kegs and 5-gal. kegs 


CONDENSED PASTE POWDER One pound will make two gallons 
or 16 pounds of pure white paste ready for use. Much better, stronger 
and smoother than flour paste. Made in two minutes with boiling 
water or live steam. Noacid. Will not stain. Can be used on KNAPP 


or other labeling machines. 


Packed in 300-lb. barrels, 150-lb. barrels, 100-lb. drums, 60-lb- drums, 


25-1b. drums, 10-Ib. bags. 


AMERICAN COLD WATER PASTE POWDER Made up in 2 min 
utes with cold water, Three pounds make 2 gallons of thick paste. 


Packed in 300-Ib. bbls.; 150-Ib. bbls. ; 100-lb. drums; 50-Ib. drums; 25- 


lb. drums; 10-lb. bags. 


The Arabol Mnifg. Co. 


Largest Paste and Gum Manufacturers in the World 
100 WILLIAM ST., NEW YORK 


Samples for Test on Request 


MADE 
BY 
© 
. 
3 Inc 
GEO.W. ZASTROW 
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LIBERTY 
CANNERS 


Prices on request. 


THE COLONIAL SALT COMPANY 
AKRON, OHIO 


ATLANTA BOSTON BUFFALO CHICAGO 
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PULP MACHINES AND PULP FINISHING MACHINES 
—— FO R——_ 


PULP AND CATSUP MAKERS 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 


machines for pears and peaches, pitting spoons. Friction Clutch 
Pullies, &c. 


The Sinclair-Scott Company 
Wells and Patapsco Streets . BALTIMORE, MARYLAND 


Agents for Ontario—The Brown, Boggs Co., Hamilton Ontario 


STEAM BOILERS 


. To comply with all state laws 
HORIZONTAL RETURN TUBULAR BOILERS 


30 to 150 Horse Power 


PLAIN VERTICAL TUBULAL BOILER 


5 to 50 Horse Power 


THE GEM CITY BOILER COMPANY . 


DAYTON, OHIO ESTABLISHED 1895 


6 666 6666666666666 66 6666666666666 


An Ideal Viner FEEDER with Distributer 


On Every Viner is Economy 


No viner can do satisfactory work when its beaters 
are obliged to work on heavy mats or bunches of vines. 


Separation of the vines by the feeder is, therefore, 
essential to best results. 


Hamacheck Ideal Viner Feeders with distributer are 
the only feeders that thoroughly separate the vines. 
The savings effected, over the use of any other viner 
feeder, are so large that it is not unusual to hear pea 
packers say that Ideal Viner Feeders more than save 
their cost each season. 


> > 


Patented in U.S. 
Canada and France 


OVER 1500 IN USE 


FRANK HAMACHECK, Kewaunee, Wisconsin 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 
ESTABLISHED 1880 
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Not Mere Cl aims, but | Write us for quotations on: 


Positive SQUARE FIVE GALLON 
Pulping Facts 


107-135 lb. plate 
HE record of accomplishment made by the Indiana Pulper in can- 


Plain or Enameled 


ning plants all over the country, conclusively proves its reliabiliy (Double Seamed) 
and steady performance, its low upkeep expense, its ability to Prompt or future deliveries. 
secure more pulp from the tomato, and its tremendously greater capacity. 


One canner says ‘The Indianais paramount to any pulper we have 
ever had in our plant. We have been particularly impressed with the 
degree of dryness of residue and the simplicty cf construction which 
makes for both ease in operation and ease in cleaning.” 


Thomas F. Lukens Company 


“Another man says of 
Distributors 


THE INDIANA PULPER Also headquarters for Bar and Wire Solder, 


“We can get a greater amount of pulp and a finer product. The pulper Superfine Soldering Fl i ‘op- 
is as good as the first day we used it. We will put in another Indiana Pp B sty Soldering Cop 


next year.” The president of another big canning concern writes: pers, Capping Steels, Can Lacquers, Solder 
“The three Indiana pers have given us the very best service of any ; u 

pulper we ever used. We did not lose a minute during the tomato season Hemmed Caps Ete. Send for list. 

on account of the machines refusing to work.” 


A GUARANTEED DAILY CAPACITY OF 10,000 BUSHELS OF TOMATOES 1105 Fairmount Ave., PHILADELPHIA, PA. 


This is a conservative estimate. One concern making a ten-hour 
test, pulped 32 per hour. that could be fed, 
put Was not enough etermine its capacity. nother concern on test, ° 
obtained 20 to 25 gallons more raw pulp per ton of tomatoes than he ever Western Sales Office: 


soomsed = any other pulper and claims to have used every make on Craig Brokerage Co. Merchants Bank Building 
e market. 


Indianapolis, Indiana 
THE PULPER—FINISHER 


For the small plant, handling up to 2500 bushels of tomatoes daily, 
The Indiana equipped with a finishing screen it is the ideal equipment 
for both pulper and finisher. Used in this way. the one machine dees 
the work of two in one operation. In actual work in plants last season, 
the Indiana used in this way—producing finished product from the whole 
tomato at one operation—produced product which showed less bacteria 
and a smaller mould count than product put thru both a pulper and 
finisher of other manufacture. 


WRITE Ti DAY ABOUT AN INDIANA for next season. 


Other Langsenkamp products:—Copper Steam Jacketed Kettles, 
Standard Continuous Agitating Cookers, Rotary Washers, Tomato 
Crushers, Sanitary Desectiable Pumps Sorting Tables, Syrupers, Feed 
Water Heaters, Steam Traps. Gasoline Fire Pots, Brass Handy Gate 
Valves and enameled Lined Pipe. A request will secure complete infor 
mation on your needs. 


F. H. LANGSENKAMP 
INDIANAPOLIS, IND. 


Eastern Representative Coast Representative 
S. 0. RANDALL'S SON ANDERSON-BARNGROVER MFG. CO. 
Baltimere, Md. : San Jose, California 


> 


w. E. WILSON, President 
BALTIMORE, MD. 


MANUFACTURERS OF 
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SANITARY AND CAP HOLE 
5 GAL SQUARE PULP CANS 
FRICTION Top and WAX Top 
Oyster CANS 


THE CANNING TRADE. 


WHEN you are ready to overhaul your factory 

for the coming season let us have an oppor- 
tunity to help you select the equipment best 
suited to your requirements. 


We have had wide apenas in furnishing labor-saving 


machinery for serpin actories, as well as all types of ele- 
vators, conveyors and power transmission machinery, and 
can advise you the most profitable equipment to use. 


Send for Catalog No. 365. 
LINK-BELT COMPANY 


PHILADELPHIA CHICAGO INDIANAPOLIS 


5 
g 
Offices Principal Cities 
696 


THE CANNING TRADE. 


Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale--Factories 


FOR SALE—Canning Factory, Jessup, Maryland—B. & O. R. R., 
15 miles from Baltimore—including large two-story warehouse, good 
sheds, also two large houses for employees. Two and one-quarter 
acres of ground, wagon scale, two boilers, two engines, two good large 
wells, water tanks, steamand water piping. Plant wired for electric 
light. Attractive price’ ‘Tomatoes, stringless beans, peas, sweet po- 
tatoes, etc., can be contracted for in immediate neighborhood. Ad- 
dress Chas. G. Summers & Co.. Baltimore, Md. 


FOR SALE—Canning factory, Frederica, Del., on the Mur- 
derkill River and new State highway. Includes large factory 
building and two large warehouses and all improved machinery 
installed for the canning of tomatoes and pears. The plant 
is situated in the best fruit belt in the State, and peas, corn, 
tomatoes, berries, apples and pears can be secured in large 
quantities for the operation of the plant. This is the old estab- 
lished business canning the Blue Hens’ Chicken Brand. Also 
several cars of No, 3 and No. 10 Continental] Sanitary Cans in 
Cases. Address J. S, Reynolds & Co., Frederica, Del. 


FOR SALE—Canning Factory at Knowlton, Wis., C. M..& 
St. P. Ry., eighteen miles south of Wausau, Wis., the County 
Seat. Ample and well-built factory and warehouse, and ma- 
chinery and equipment for pea canning. Machinery and equip- 
ment has been used only one short season. Machinery and 
equipment will be sold separately. If interested wire First Na- 
tional Bank of Wausau, Wis., for particulars. 


FOR SALE OR LEASE—Canning Factory near Vineland, 
N. J. Building and equipment in first-class condition, with 
R. R. Siding. Liberal acreage of finest quality tomatoes, sweet 
potatoes, peppers, berries, pears and other fruits. Address 
Torsch Pkg. Co., Baltimore, Md. 


For Sale—Machinery 
USED MACHINERY FOR SALE—On account of vacating 

our Baltimore Factory: 

Zastrow Crane. 

Huntley Tomato Washer and Scalder. 

Link-Belt Skinning Table 120 Skinners. 

Link-Belt Skinning Table 60 Skinners. 

52x54 Closed Process Kettles. 

52x54 Open Process Kettle Steam Connections. 

52x54 Cooling Tanks. 

Process Crates for above. 

Crate Tops for above, 

Peerless Syruper, New Valves. 

Sprague Syruper. 

Ayars Syruper, 

Ayars Tomato Fillers No. 3 Sanitary Cans. 

Ayers Tomato Filler No. 3 Hole and Cap Cans. 

Souder’s Tomato Packing Table. 

Zastrow Steam Box. 

Cars for same. 

Zastrow Pineapple Sizer and Slicer. 

Zastrow Pineapple Corers. 

Westinghouse Air Compressor, size 8; steam 1% in.; 
air discharge, 1% in. 

Iron Stools. 

12x18 Skinner Hor. Slide Valve Engine, 
Wheel; 36x14 Pulley. 

6x7 Vertical Slide Valve Engine. 

8x4 Vertical Slide Valve Engine. 

5%44.x3%x5 Blake Duplex Pump. 

5\4x3%x5 Worthington Pump. 

414%4x3%x4 Deane Pump. 

75 H. P. Sprague Motor Slip Ring Type, 220 V. A. C., 
60 Cycle, 900 R. P. M. 

100 H. P. Westinghouse Motor, 220 V, A. C., 60 Cycle, 

900 R. P. M. 

15 General Elec. A. C. Motor, 220 V., 60 Cycle, 900 

15 H. P. D. C. Generator, 926 R. P. M. Shunt Wound. 

20th Century Kemp Gas Machine, 
Pulleys, Hangers, Shafting and Belting. 

Torsch Packing Co., Baltimore, Md. 


bob 


72” Fly 


FOR SALE—Box Nailing Machines. 
6 Track DOIG No. 2, motor driven. 
5 Track DOIG No. 2, belt driven. 
5 Track MORGAN, belt driven. 
6 Track DOIG No. 3, belt driven. 
8 Track MORGAN, motor driven. 
Chas. N. Braun Machinery Co., Fort Wayne, Ind. 


FOR SALE—No. 2, No. 3 and No. 10 Box Shooks at 


Bargain Prices. Address W. E. Robinson & Co., 
Belair, Md. ’ 


FOR SALE—In stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 


built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


FOR SALE—Two Monitor Pea Blanchers, two Co- 
lossus Pea Graders and four Hamachek Viner Feeders, 


all in good condition. Address Box A-856, care The Can- 
ning Trade. 


FOR SALE—Zastrow, Hemingway and Shriver Retorts, 
Zastrow Hydraulic Crane, Harris Hoist, Burnham and Queen 
Anne Cookers, Ulery & M. S. Silkers, Sprague MMA and Moral 
Cutters, Peerless and Invincible Huskers, Hammachek Viner 
Feeder, Monitor and Invincible Bean Graders, Townsend Bean 
Cutters, Sherman Fillers, Burt and Knapp Labelers and a long 
list of canning equipment. Price list mailed on request. Every- 
thing ready torun. S, F. Sherman, Utica, N. Y. 


FOR SALE—Six 14-Tube Haller Rotary Filling Ma- 
chines for Catsup. Used nine months. Very good condi- 
tion. Immediate shipment. If interested, wire or write 


for particulars. Address Box A-860, care of The Canning 
Trade. 


FOR SALE—Cheap, several Sprague Standard Process 
Kettles, 40x72, with crates. Sprague all-purpose blancher. Two 
Pfaudler 90” open glass lined tanks; 1 Ayars rotary pea filler; 
1 Ayars Exhauster, rectangular; 4-30 gallon steam jacketed 
kettles, copper. All in first class condition, good as new. Also 
120,000 No. 1 sanitary cans, 50,000 No. 2 short cans, together 
with smaller quantities of No. 0, No. 2 meat, No. 2%, No. 3 and 


16 oz. cans. Prices and terms upon request. Address J. Stanger, 
972 Forest Avenue, Brooklyn, N. Y. 


Wanted— Miscellaneous 


WANTED—Immediately—stating price: Second- 
hand Machines, must be in running order, for canning 
tomatoes, corn and peas, open baths and retorts. Ad- 
dress Box A-857, care The Canning Trade. 


WANTED—-Continental Industrial Adhesives are nation- 
ally known. We require the services of agents or jobbers on 
commission basis in several desirable territories. Write your 
qualifications and the territory which you could cover. Conti- 
nental Manufacturing Co., 4615 Girard Ave., Philadelphia, Pa. 


WANTED—Five Closed Retorts, 40x72, with hinged top, 
thermometers, safety valves and steam gauges. Must be in 


perfect condition. Address The Loudon Packing Co., Terre 
Haute, Ind. 


WANTED—For rent this season, Canning Plant; equip- 
ped for packing tomato paste. State capacity; equipment; 
whether vacuum or open kettle system; if conveying or grav- 
ity line; capacity of boiler; tomato acreage obtainable for sea- 
son’s pack; if railroad siding; six ounce tins on hand; local 
labor available. New Jersey, Baltimore or Delaware prefer- 
able. Please state price for season of four months. Address 
Box B-865 care The Canning Trade. 


—$ 
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40 THE CANNING TRADE. 


For Sale—Miscellaneous. 


FOR SALE—Complete Two-stone Mustard Plant, 
Rollers, Mixing Tank, Storage Tank and Pumps; all in 
first-class condition. Address The Loudon Pkg. Co., 
Terre Haute, Ind. 


FOR SALE—Catsup Bottles—8 oz., 10 oz. and 16 
oz., bottles and 5 gallon pulp cans, etc. Address Ster- 
ling Products Co., Evansville, Ind. 


FOR SALE. 

3 Sindair Scot Cyclone Pulp Machines—extra screens. 

1 14-tube Halier Gang Chili Sauce Filler. 

4 21-tube Haller Gang Catsup Fillers. 

1 U.S. Bottlers 6-ft. Revolving Table without motor. 

2 U. S. Revolving Bottle Rinsers without motor. 

1 Rhubarb Cutter. 

1 Crown Sealing Machine—single head. 

Close prices will be made to move this machinery, which is 

in first-class condition. Address the Loudon Packing Co., Terre 
Haute, Ind. 


FOR SALE—About 100 cases Fancy Cut Wax Beans 
and about 50 cases cut Green Beans. I also expect to 
have from 500 to 800 cases Asparagus ‘(1921 pack) above 
present orders. Also will have quantity Beans, Rhubarb 


and Swiss Chard of 1921 pack. U. G. Carpenter, P. O. 
Hamilton, N. Y. 


130 N. WELLS STREET 131 STATE STREET 
Chicago, Ill. Boston, Mass. 


Cc. L. JONES & CO. 
BROKERS 
CANNED FOODS AND PRESERVERS SUPPLIES 


(We can serve a few more desireable accounts) 


Main Offices: 
American Factories: 


CHICAGO, 


CINCINNATI. PITTSBURGH 


1857 
i LONDON, ENGLAND, Pocock Street, Blackfriars Road, S. E, 


‘reference. 


E. W. Bliss Company. 


BROOKLYN, N. Y., U. S. A. 
BROOKLYN, N. Y. and HASTINGS, MICH. 
SALES OFFICES 
DETROIT, 
UFFALO, 
FOREIGN SALES OFFICES and FACTORIES 


oc PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 
BERGER & CARTER COMPANY, Pacific Coast Representatives 


EMPLOYMENT EXCHANGE. 


SITUATIONS WANTED. 


POSITION WANTED — Competent superintendent-man- 
ager, open for position at once, due to closing of present plant. 
Eighteen years in responsible positions. Capable of erecting 
plant or handling full line of fruits and vegetables from grow- 
er to buyer. Present employers and other leading packers as 
Address F. Burkert, Brookston, Ind. 


W ANTED—Position in well- established food manufactur- 
ing concern by practical man technically trained. Special ex- 
perience in tomato products. First-class personality, charac- 
ter and ability. Address Box B-862 care The Canning Trade. 


WANTED—Machinist and Engineer desires to make a 
change. Charge of canning machines and mechanical de- 
partment. Twenty years experience. Reference. Address 
Box B-851 care The Canning Trade. 


WANTED—Position as general superintendent with me- 
chanical and managerial ability. Have had many years’ 
experience in the canning industry in all its lines. Wish to 
connect with some progressive house. Address Box B-863 care 
The Canning Trade. 


HELP WANTEL. 


WANTED—Salesman for large machinery house, to sell 
to canmakers. Should be familiar with packing trade and have 
engineering training or experience. Splendid opportunity for 
the right man. To operate in Eastern territory, headquarters 
New York. Address Box B-855, care of The Canning Trade. 


WANTED—Salesman conversant with Canned Goods trade 
of New York City and other Eastern Markets, as well as the 
interior. A good opening for a man who can show results. Ad- 
dress with full information as to former connections and 
experience. Address Box B-861 care The Canning Trade. 


WANTED—Experienced man capable of manufacturing 
best quality Mayonnaise Dressing. Address Box B-864, The 
Canning Trade. 


THE “BLISS” NO. 225 GANG SLITTER 
CUTS YOUR CAN STOCK DEAD TRUE 


To obtain the maximum output with 
the minimum waste —to get the best 
and most service from your can 
making equipment—it is first nec- 
essary to cut the stock absolutely 
true to size and to eliminate all 
variations. 


The ‘‘BLISS” No. 


insures this. 


225 Gang Slitter 


This machine is adapted to cutting 
strips down to 2 inches wide when 
fitted with narrow hubs or 3 inches 
wide with regular hubs, It will feed 
down to 3? inches in length. 


CLEVELAND, - 
T. LOUIS, 


1921 


Los Angeles Portland San Francisco 
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i 
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WHERE TO BUY 


———<—the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 


Automatic Canmaking Machinery. See Can- .- 


makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A, K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, 
La Porte Mat & Mfg. Co. La yo Ind. 
Bean Cleaners. See Ticaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, woo 
BLANCHERS, vegetable — fruit. 
Ayars Machine Co., Salem, N. J. 
Huntley Manfg. Co., Silver Creek, N,; X. 
A. K. Robins & Co., Baltimore. 
lowers, pressure. ‘See Pumps. 


BOILER COMPOUND 
Jos. Dixon Crucible Co., ,— City, N. J. 
Grasselli Chemical Co., ‘Cleveland, oO. 


ig AND ENGINES, steam. 
Caldwell & Sons Co., Chicago. 

Boiler Co., Day ton, O. 
Kdw, Renneburg & Sons Ce. Baltimore. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 
Bottle Capping Machines. See Bottlers’ Mehy. 
Bottle Caps. See 

Bottle Cases, wood. See Boxes, Crates, Shooks. 
Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, O. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., Cincinnati, O. 
Phoenix Hermetic Co., Chicago. 
Lottle Serew Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
taltimore Box & Shook Co., Baltimore. 
— Box Co., Baltimore. 
D. Dreyer & Co., Baltimore. 
Box Co., Louisville, Ky. 
National Association of Box Mfrs., Chicago. 
boxes, corrugated paper. See’ Corrugated 
Paper Products. 
Loxing Machines, can. See Labeling Machines, 


BROKERS 
L. Jones & Co., Chicago. 
M. Paver Co., Chicago. 
J. M. Zoller Co., Baltimore, Md. 
Luckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 
Buckets. 
lbuckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
A. K. Robins & Co. Baltimore. 


BY-PRODUCTS, 
Edw. Renneburg & Sons =~ * Baltimore. 
Brands. See Stencils. 

Cabbage Machinery. See Kraut Machinery. 
_ Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
Ayare Machine Co., Salem, N. J. 

Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 
Ams Machine Co., Max, New York City. 
Angelus San. Can Mch y. ie Los Angeles, Cal. 
Kk. W. Bliss Co., Brooklyn, N. Y. 
Can Mchy. Co., Chicago. 

J. Lewis, Middleport, m. 2. 
Fass R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
— Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine’ Co., Baltimore 
Canning Experts. See Consulting Experts. 


Can Openers. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 


CAN-WASHING 
Morral Bros., Morral 


Capping Machines, bottie. See Bottlers’ Mchy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 
American Can Co., New York. 
Can Co., "Baltimore. 

W. Boyer & Co., Baltimore. 

Can Co., Syracuse, N. Y 
Fidelity Can Co., Baltimore. 
Heekin Can Co., Cincinn ati, O. 

Thos. F, Lukens Co., Philadelphia, Pa. 
Can Co., Baltimore. 
Southern. Can Co., Baltimore. 
Whitaker-Glessner Co. 
Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Cm. = Machines, colderless. See Closing 
ac 
Capping Steels, soldering. See Cannery Supls. 


CAPS, bottle, jar, tumbler, etc. 
I‘hoenix Hermetic Co., Chicago. 


CARRIERS and Conveyors, gravity. 
Karl Kiefer Mach. Co., Cincinnati, O. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work. 

Shs. Pulp Mchy.; for bottling, see Bottlers’ 

Chain Beit Conveyors. See Conveyors. 
— Dal elevating, conveying. See Convey- 


Chea employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


LEANER AND CLEANSER (Wyandotte). 
J. s Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 
f 


ruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 
rain’ Cleaner Co., Silver Creek, 


OLEANING & GRADING MAOHINERY, 
peas, bean, ete. 
Mfg. Silver Creek, N. Y. 
rain Cleaner Co., Silver Creek, 


K. & Co., Baltimore. 

Sinclair-Scott Co., Baltimore 

Cleaning and Washing Tochines, bottle. See 
Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 

Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 

Ams Machine Co., Max, New York ane 

Angelus San, Can Mche. Co., Los Angeles, Cal. 

E. W. Bliss Co., Brooklyn, N. 

Can.eron Can Mchy Co., Chicago, m. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 
National Aniline & Chemical Ce., New York. 


ONVEYORS & CARRIERS, canners. 
I. W. Caldwell & Son Co., Chicago. 
La Porte Mat & Mfg. Co., La Porte, Ind 
Link-Belt Co., Chicago. 
A. K. Robins & Co., Baltimore. 


COOKERS, continuous agitatin 
Anderson-Barngrover Mfg. Co., Sen Jose, Cal. 
Ayars Machine Co., Salem, J. 

Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. Corn Cooker- 


Fillers. 
Coolers, vegetable and fruit canners. 


sn COILS for tanks. 
Indianapolis. 
Schaefer, Philadelphia, Pa. 
Copper Jacketed Kettles. See Kettles, copper. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral , Ohio. 

A. K. Robins & Co., Baltimore. 


CORN CUTTERS. 
Morral Bros., Morral, Ohio. 
A. R. Robins & Co., ‘Baltimore. 


CORN SHAKERS (in 
Ayars Machine Co., Salem 


Huntley Co., Silver Creek, le 
Tnvineible rain’ Cleaner Co., Bilver Creek, 


Morral Bros., Morral, Ohio. 


Corn Mixers and Agitators. See Corn Cooker. 
Fillers. 


xes, le ra) rs, etc. 

The Container Club, Chieago, 

Hinde & Dauch Paper Co., Sandusky, Ohio. 
Stecher Litho. Co., Rochester, 

U. S. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 

Countershafts. See Speed Regulating Devices. 


d carrying machines. 
Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iren Process. 
Edw. or ay & Sons Co., Baltimore. 
A. K. Robins & Co., “Baltimore. 
Zastrow Machine Co., Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating ‘Machines. See Stampers and Markers. 
DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 


Dies, can. See Canmakers’ Mchy. 


. W. Caldwell & Son Co., Chicago. 
ales Seaming Machines. See Closing Mchs. 


DRYERS, drying machinery. 


Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 
——" -lined kettles. See Tanks, glass- 
ned. 


EVAPORATING MACHINERY 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., 
Factory Stools. See Stoo 
Factory Su See Supplies. 
Farming Machinery. 
Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically sealed). 
Agar Mfg. Co., Brooklyn, N. Y. 
American Can Co., New York. 
Continental Can Co., ae Syracuse, Chicago. 
The Container Club, Ch. ieago. 


Hinde & Dauch Paper Co., Sandusky, Ohio. 


FIBRE PRODUCTS, boxes. xboard, 
Hinde & Dauch Paper Co., ‘Onis. 
Fillers = Cookers. See Corn ker- 


Filler 
Filling a bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, 
Huntley Mfg. Co., Silver Cree Ty, J. 

Karl Kiefer Machine Co., Ohio. 
Morral Bros., ese Ohio. 

A. K. Robins & Co., Baltimore. 

Scott Co., Baltimore. 

k. Stickney, Portland, Me. 
ining Machine, syrup. See Syruping Ma- 

chines. 


MACHINES, catsup, etc. 
Indianapolis. 
A. K. Robins Co., Baltimore. 
Siuclair-Scott Co., Baltimore. 
FLUX, soldering. 
Grasselli Chemical Co., Cleveland, Ohio. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
Fruit Graders. See Cleaning and Grading 
Mehy., fruit. 


* Fruit Parers. See Paring Machines. 


FRUIT PITTERS and seeders. 
Huntley Mfg. Co., — Creek, N. Y. 
Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supp! 
Gauges, pressure, time, etc. See Power Plant 
Equipment. 
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a WHERE TO BUY—Continued 


GEARS, silent. 
H. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’d’ chy. 
Gravity Carriers. See Carriers and Con- 
veyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 
ing Mchy. 
Hoisting and Carrying Mches. See Cranes. 
Hominy Making Machinery 
Hullers and Viners. See Pea. ‘Hullers. 
Huskers and Silkers. See Corn Huskers. 
Hydrometers (for determining the Density 
Brines, etc.) See Cannery 


uppli 
Ink, wae stamping. See Stencils. 


INSURANCE, canners 
Canners’ Exchange, 
hicago. 


Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Emil Schaefer, Philadelphia, Pa. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


B. Warner. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Emil Schaefer, Philadelphia, Pa. 


Kettles, enameled. See Tanks, glass-lined. 


KETTLES, proces 
Machine Go. Salem, N. J. 

Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 


KRAUT MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


LABEL Manufacture 
Calvert Lithograph “Detroit. 
Gamse & Co., Baltimore. 
. J. Kittredge '& Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, 4 
U. S. Printing & ‘Litho. Co., Norwood, Ohio. 


MACHINES, 
Fred. Co. Wostuineter, Md. 
Morral Bros. orrail, Ohio. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stam ers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
ee Machine Co., Salem, N. J. 
. R. Stickney, Portland, Me. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 


=~ Filling Machines. See Filling Ma- 
chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
Packers’ Cans. See Cans. 
Pails, tubs, etc., fibre. See Fibre Containers. 


PAI 
Jos. a Crucible Co., Jersey City, N. J. 
Paper Boxes. See Corrugated Paper ay mo 
Paper = and Containers. See Fibre Con- 


Pole See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canne 
Adex Mfg. Co., 
Arabol Mfg. Co., New York City. 
Commercial Paste Co., Columbus, o. 
Continental Mfg. Co., ‘Philadelphia. 
F. H. Knapp Co., Westminster, Md. 
Western Fone and Gum Co., Chicago. 


PEA and BEAN SEED. 
Leonard Seed Co., Chicago 
J. B. Rice Seed Co. 


PEA CANNERS’ MACHINER 
Anderson-Barngrover Mfg. Ban Jose, Cal. 
Ayars Machine Co:, Salem, N. 
Huntley Mfg. Co., Silver Creek, 
A. K, Robins & Co., Baltimore. 


Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co.. Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVE 
A. K. Robins & Co., Baltimore. 


Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINE 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, a: 

Link-Belt Co., Chicago. 

A. K. Robins & Co., Baltimore. 

Perforated Sheet Metal. See Sieves and 
Screens. 

Picking Boxes. Baskets, etc. 

Picking Belts and Tables. 
Mchy. 


PINEAPPLE 
E. J. Lewis, Middleport, N. 
John R. Mitchell Co.. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


PLANT EQUIPMENT. 
PWG Caldwell & Son Co., Chicago 
Dixon Crucible Co., City, N. J. 
Link-Belt Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHI 
Karl Kiefer Machine Co., Cincinnatl. 


PULP MACHINERY. 
H. Langsenkamp, Indianapolis. 
K. Robins & Co., Baltimore. 
Sinelai Scott Co., Baltimore. 


See Baskets. 
See Pea Canners’ 


PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New York City. 
Regulators for Cookers. ete. See Controllers. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 
Supplies. 
LT, cann 
colonial Salt Co, Chicago; Akron, O.; Buffalo. 


Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 

Sanitary (open top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Anderson- -Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem. N. 3. 
Huntley Mfg. Co., ‘Silver Creek. N. Y. 
Edw. Renneburg ‘& Sons Co.. Baltimore. 
A. K. Robins & Co., Baltimore. 


Sealding and Picking Baskets. 

Scrap Bailing Press. 

Serew Cans, bottle. See Caps. 

Sealing Machines, bottle. See Bottlers’ Mchy. 

Sealing Machines, sanitary cans. See Closing 
Machines. 


SEEDS, canners’, all varieties. 
Leonard Seed Co., Chicago 
J. B. Rice Seed Co., 


Separators. 


See Baskets. 


See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 
FE. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 


Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek. N. 


Slicers, fruit and vegetable. See Riek and 
licers. 


SOLDER. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Sorters, pea. See Cleaning & Grading Mchy. 


SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair Scott & Co., Baltimore. 


STAMPERS AND MARKERS, 
Ams Machine Co., Max, New York « City, 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles 
Steam i Covering. See Boller and Pipe 


Covering. 
Steam "Reterts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 
Angle Steel Stool Co., Otsego, Mich. 
STENCILS, marking pots and brushes, brass 
checks, — and steel type, burning 
brands, e 
A. K, Robins Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINE 
Huntley Co., Silver Creek, 
rain Cleaner Co., Naiver Creek. 
Lewis, Middleport, N. Y. 
4 . Robins & Co., Baltimore. 


Supplies, engine room, line shaft, etc. See 
Power Plant Equipment. 

Supply House and General Agents. 
eral Agents 

Switchboards, 


See Gen- 
‘See Electrical Appliances. 


SYRUPING MACHINE. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. 

A. K. Robins & Co., Baltimore. 

Syrup Testers (saccharometers). See 
scopic Apparatus. 

Tables, picking. See Pea Canners’ Mchy. 


METAL, 
H. Langeenkamp, Indianapolis. 
Co., Baltimore, Md. 


TANKS, glass lined s 
F. H. Langsenkamp, tin. Ind. 


NKS, WOOD 
Caldwell Con Ky. 
Gauges. See Recording Instru- 
men 
Temperature Regulating Apparatus. 
trollers. 
Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


See Con- 


TIN PLATE, canmaker: 
Carnahan Tin-Plate ana Sheet Co., Canton, O. 


Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINER 
Anderson-Barngrover Mfg. Co., San _ Cal. 
Ayars Machine Co., Salem, N. J. 

Huntley Mfg. Co., Silver creck, 
Link-Belt Co., Chicago. 

A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 
Transmission Machirfery. See Power Plant 
Equipment. 
Trucks, Platform, etc. 
Tumblers, glass. ‘See Glass Bottles, ete. 
Turbines. See Electrical Machinery. 
——- Speed Countershafts. See Speed Reg- 
ulators. 


See Factory Trucks. 


VALVES. 
H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner feeders. See Viners and Hullers. 


VINERS AND HULLER 
Chisholm-Scott Co., oO. 
Frank Hamachek, ent Wis. 
Warehouses. See Sto 
Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders. 


WASHERS, can and jar 
Anderson- -Barngrover Mfe. Co., nn Jose, Cal. 
Ayars Machine Co., Salem, 
A. K. Robins & Co., aR 
Washing and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. See 
Tanks, wood. 
Wiping Machines, can. See Canmakers’ Mchy. 
Wire Bound Boxes. See Boxes. 
Wire Scalding Baskets. See Baskets 
Wrappers, paper. See Corrugated Paper 
Products. 
Wrapping Machines, can. See Labelling Mchs. 
WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 
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Evaporated and Condensed Milk CANS Fruit and Vegetable CANS Oyster and Shrimp CANS 
PHELPS CAN COMPANY 


To Insure 
Deliveries 
to Customers 


FOUR 
SEPARATE 
FACTORIES 


ADDRE 


Combined 
Capacity 
Over 


FOUR HUNDRED 
| MILLION CANS 


PHELPS CAN COMPANY 


Foot of Lawrence Street, Baltimore, Md. Weirton, Hancock Co., West Va. 


When Experience has Shown You 


The Expense of Mediocre Seed— 


Come stop the leak 


Leonard Seed Company 
Chicago 


4 
INC. 


e 44t Year ESTABLISHED 1878 


fll! 


SUBSCRIPTION: 


U.S.... $3.00 per year 


THE CANNED FOOD AUTHORITY OF THE WORLD 


Entered as second class matter at the Post Office at Baltimore, Md. under Act of March 3. 1879. 


Canada $4.00 per year 
Foreign $5.00 per year 


Vol. ayy Published at BALTIMORE, (every) MONDAY MAY 9, 1921 No. 36 


AMERICAN CANS 


INSPECTED and 
CERTIFIED to— 


AMERICAN CAN COMPANY 


: 


THE CANNING TRADF. 
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The Wheeling Sanitary Can 
Closed with the 


WHEELING No. 100 MACHINE 
Is the 
PERFECT CONTAINER 


WHEELING CAN DEPARTMENT 


Thos. L. North. 

Committee on Claims, Fred. W. Wagner, Leroy Lan- 
grall, R. S.Rightson, John W. 
Schall, Jos. M. Zoller. 

Hospitality Committee, W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F. Cole. 

Brokers’ Committe, F. A.Torsch, Herbert C. Rob- 
erts, J. A. Killian 

Committee on Agriculture, William Silver, H.P.Strasbaugh, 

; Albert T. Myer, Jos.N. Shriver, 

Samuel J. Ady. 

Counsel, Eli Frank. 

Chemist, Chas. Glaser. 


. Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
wich passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braceP 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of the tooth. Hopper and discharge shoots are lined 
with white pine. 


WHITAKER-GLESSNER CO. Wheeling, West Virginia 
CHICAGO OFFICE INDIANAPOLIS OFFICE . COLUMBUS, O., OFFICE 
1966 Conway Building Transportation Building Columbia Building 
‘ 
¢ 
CANNED FOODS. CANS. DOUBLE PINEAPPLE GRATER 
BOXES, PACKERS’ SUPPLIES, ? : (WITH HOPPER REMOVED) 4 
PHONES: 205-206-207 Phoenix Bldg. ¢ 
@. PAUL 1140 & 4484 BALTIMORE, MD. 3 3 + 
+ 
CANNED GOODS EXCHANGE 
President , John R. Baines. D4 3 
Vice-Pres ident, H. Killian.. 
Treasurer, Leander Langrall 
ecrelary , William F. Assau. 
COMMITTEES 
Executive Committee, Benj. Hamburger, Chas. G. 4 
Summers, Jr., H. Steel 3 
Arbitration Committee, C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, Wm. 
Grecht, Norval E. Byrd. 
Committee on Commerce, WV. H. Stevenson, H. E. 
Jones, C. F. Butterfield, E. F. 
Thomas, J. O. Langrall. « 
Committee on Legislation, E. C. White, Geo. T. Phillips, 3 MADE BY THE 
Geo. N. Numsen, John 8. Gibbs, ¢ 
+ 
« 
« 
¢ 
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THE CANNING TRADE. 


Just Suppose 


That every housewife in the United States demanded 
that each jar of jam she purchased be sealed with a 
PHOENIX-HERMETIC CAP. That would be a pretty 
good reason for you to make every package Phoenix- 
Sealed, wouldn't it? Well, that isn’t the case today, but— 


Each month we talk to millions of women and tell 
them the advantage of buying Phoenix-Sealed products. 


We ask you to buy Phoenix-Hermetic Caps because 


1. We are creating a consumer demand and 
indirectly advertising your product. 


Phoenix-Hermetic Caps combine the ut- 
most in reliability and appearance, with 
reasonable cost. 


Thus you get the great combination of 
quality and price, PLUS the merchandising 
advantage of our National Advertising. 


+ 
+ 
+ 
4 
+ 
¢ 
¢ 
+ 
¢ 
q 
: 
q 
q 
4 
4 
: 
4 
4 
‘ 
q 
4 
4 
4 
4 


PHOENIX- HERMETIC Co. 


2444 West 16th Street 3720 14th Avenue 
Chicago Brooklyn, New York ‘City 
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THE CANNING TRADE. 


OOD 


SCREW CONVEYORS 


ace 


CALDWELL “HELICOID” SCREW CONVEYOR with flight rolled from a single strip of metal, no laps or rivets to 


catch or tear your product. Internal bushings permit interchange with corresponding sectional flight conveyor, the same 
standards being preserved. From 3 inch to 16 inch diameter in black or galvanized steel. 


¢ 
STEEL CONVEYOR TROUGHS black or galvanized, plain or perforated bottoms. 
Box ends, countershaft drive ends and conveyor hangers. 
A complete line of ELEVATING, CONVEYING and POWER TRANSMITTING MACHINERY. ; 


H. W. CALDWELL & SON CO. 


CHICAGO, 17th & Western Ave. 
NEW YORK, 50 Church St. 


CANTON BOX COMPANY 


PACKING BOXES You will get more work from your 


ees if you make it possible for = xr" 
Made up or in Shooks. Cargo or Carload. dowa to their work. 

STEEL Stools withstand practically all 
| conditions. They are proof against water, 


2501 to 2515 Boston St. Baltimore, Md. SIT DOWN! 


oil, grease, fire, and wear. 
Some enthusiastic users say that 


No. 40 Steel Seat No. 444 is No. 44 with back 


The Baltimore Box and Shook Company - Ot-Steel 


—~-—— MANUFACTURER—— Stools can’t wear out but we merely claim that every stool is made to the best of our 
ability and that all material used is of the best quality obtainable for stools, trucks, 
Canned Goods Cases chairs and tables. 


$01 S. CAROLINE STREET BALTIMORE, MD. ANGLE STEEL STOOL COMPANY, Otsego, Mich. 


LITHOGRAPHED 
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THE CANNING TRADE. 


=“ Eureka Soldering Flux 


YOU DO NOT EXPERIMENT WHEN / % MADE FROM BEST RAW MATERIALS 
YOU USE THIS FLUX. UNDER PROPER FORMULA. 
THE STANDARD FOR TWENTY YEARS. \ U QUALITY ALWAYS THE SAME. 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENCIES 
New York " uk. isc. 8. O. THE GRASSELLI CHEMICAL CO., LTD. 
Chicago, 8t. Baltim 
nghan a. 
Detroit. Mich. 


Sanitary Can Machine Co. 


Non Spill Double Seamers 


Los Angeles Cal. 


CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 


DESIGNERS AND MANUFACTURERS 


LABELS AND CARTONS 


Cuicaco, ILL. DETROIT, MICH. OmanHa, NEB. 
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THE CANNING TRADE. 


Nor. Canner 


We had you in mind when we originated the distinctive cleaner 
byyandoudg 


6 
Clearier and Cleanse’. 
Knowing your need for a safe, wholesome, sanitary cleanliness always dependable, efficient and 


economical, we applied ourselves to the production of this cleaner which is today, proving its super- 


iority in hundreds of canneries the country over. 


INDIAN IN CIRCLE 
So many preventable losses of quality have been overcome by the sweet sanitation 


Wyandotte Sanitary Cleaner and Cleanser economically provides that an order on your 


supply house will prove an unusually good investment. 


FF 


IW EVERY PACKAGE Make us prove these claims. It cleans ‘clean. 
OF WYANDOTTE 
SANITARY CLEQNER 


AND CLEANSER 


sith | The J. B. Ford Co. Sole Manufacturers Wyandotte, Mich. 


SAX WG 


LIVINGSTON 


SANITARY TOMATO 
WASHER 


FOURTEEN FACTORIES 
T. A. SNIDER CATSUP CO. 
EQUIPPED WITH THESE 
WASHERS 


We are now making a corrugated 
Drum for our Washers, for hand 
peeled tomatoes, guaranteed not to 
cut skin of solid tomatoes. 


BETTER BE SURE THAN SORRY 


Microscopic counts on Ketchup and Pulp finished after passing 
through this Washer show that.it removes practically all of 
the material forming a high mold, yeast and bacteria count as 
well as the grit, and at the same time not injuring the healthy, 
clean meat of the tomato. You owe it to yourself to 
investigate. Write us today. Now. “ 


SUPERIOR BOILER WORKS 


Marion, Indiana 


Eastern Agents 


Central Agent 
S. 0. RANDALL’S SON F. H. LANGSENKAMP 
BALTIMORE, MD. INDIANAPOLIS 


Stevenson Automatic Lock Seam 
Body Forming Machine 


This machine is adapted for Form- 
ing, Locking and Soldering the 
bodies of either round, square or ir- 
regular cans, and is furnished with 
soldering attachment for soldering 
the bodies, or without soldering at- 
tachnent, also with or without notch- 
ing attachment for dry products. 


The body blanks can be fed by hand 
to the machine, or it can be equip- 
ped with a feeding attachment. 


The machine is easy of adjustment, 
and can be quickly changed for 
various size cans; is constructed of 
the very best workmanship and ma- 
terial, and is of the latest design, 
and improved mechanical con- 
struction. 


Prices and full information on 
application. 


We Make the Following Sizes: 
to4%zin. Diam. Length in. 


STEVENSON & CO., Inc. 
ae 601-7 S. Caroline St. 


“Patents Applied ior’ BALTIMORE, MD. 
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Over Two Thousand Established 1879 
Chisholm- Scott Adex Manufacturing 


Compan 
and Five Hundred P | y 


Viners 
White Style Feeders 


in use in the United States ADHESIVE GUMS, 


For informatior, write the 


CHISHOLM-SCOTT CO. 


71 East State Street COLUMBUS, OHIO 


604-606 W. Pratt Street 
BALTIMORE :: MARYLAND 


6264266666666 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


H. D. DREYER & CO.,, Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBRANNA AND SPRING STREETS, BALTIMORE 


LAP PASTES & Pick-up GUMS 


FOR LABELING MACHINES 


TINSTIC 


WESTERN 


ADHESIVES 
FOR SPOT LABELING ON CANS 


manuractureD BY WESTERN PASTE & GUMCO. 2710 $0, THROOP 


de 


S SESE SSCS 


THE HUSKER 


We know that alone, the great care ex- 
ercised in building the best Husker in the 
world, would not have brought the“ Invin- 
cible” to its present position had not 
equal effort been placed on conscientious 
business management and fair dealing. 3 


Ask the Users 
They are Everywhere | 


All roller chain equipped: Roll drive-- 
Knife drive--Corn carrier. 

And remember, the “Invincible” is the 
only ALL STEEL ROLL HUSKER. 


Invincible Grain Cleaner Co. 


Silver Creek, N. Y. 


Sufficient Reasons 


N ever increasing number of Can Consumers are 

realizing the complete satisfaction of their con- 
nection with us for these reasons: We are a con- 
cern of adequate size so any fear from lack of re- 
‘sponsibility can be eliminated—yet small enough 
for our officials to render that personal service 
which every buyer knows means quick and satis- 
factory action without the delays incident to ab- 
sentee ownership. 


SOUTHERN CAN COMPANY 
Baltimore - is - - Maryland 


4 \ 
| | 
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MORE PROTECTION AGAINST FIRE LOSS 
LOWER COST 


Both are equally of great importance to your 
business this year. 


You are cutting your operating costs to a mini- 
mum. At the same time, you cannot afford to suf- 
fer a fire loss, without having adequate protection. 


Grasp the opportunity which is offered to you 
by, 


Canners Exchange Subscribers 
at 
Warner-Inter-Insurance Bureau 


and share in the annual average saving of $6.40 
per thousand dollars of Insurance carried. This 
saving has been maintained for thirteen years. 
Over 1575 Canning Plants are participating in the 
saving which they receive in proportion to the 
amount of Insurance they carry at this Bureau. 


Send for information at once, and learn how 
this saving has been made possible. 


+++ + 


Address Lansing Warner, Incorporated 
104 So. Michigan Avenue Chicago, Illinois 


Officially endorsed by National Canners Association 


THE CANNING TRADE. 


OYSTER STEAM BOX 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 


Edw. Renneburg & Sons Co. 


MACHINE AND BOILER WORKS 
2639 Boston ‘Street Baitimore, Md. 
WORKS 
ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 
BALTIMORE - - MARYLAND 


‘‘No nails, thank you! 

*‘Not at all necessary. 

‘A few twists of the strong, stapled, steel 
wire that binds me and I’m ready to carry 
your goods safely and surely from Portland, 
Maine, to Portland, Oregon. 


Ease and speed in setting up, convenience in 
handling and economy of floor space are just a 
few of the unusual advantages that are con- 
verting more and more shippers from cumber- 
some, old fashioned, time consuming methods 
to Embry—4—One Boxes. 

And the beauty of it all is that Embry—4— 
One Boxes are not only more easily handled 
and set up (being frequently as much as 50% 
lighter than old-time cases) but, because of 
their scientific wirebound construction, are 
twice as strong! 

Let us tell you more. 


Embry Wirebound Box Co. 


Branch of Embry Box Co. 
Incorporated 


828-D Suuth 20th Street Louisville, Ky. 


For PACKERS and_. 


inqurnres 


BALTIMORE, 
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Labels as Beautiful 
as Blossoms 


Women love and appreciate 
color—and they fully understand 
its meaning on a label or a pack- 
age. And women buy your prod- 
ucts most. Make your message 
clear to them by using color as it 
is expressed in the beautiful color 
printing we do in fine labels. 


They are all made with plenty 
of selling gumption by artists and 
artisans who know how from the 
word go. No matter what quan- 
tity you need, we handle large or 
small orders in a way that means 
satisfaction to you. And the price 
will be proper too. 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


Cincinnati, 55 Beech Street 
Baltimore, 439 Cross Street 


TRADE. 


The Rights of Stockholders 


This up-to-date booklet clearly explains 
many of them; also those of bondholders, 
etc. 


It Also Tells:- 


The General Rules of Trading—The Rights 
of Stock and Bond Holders—The Deposit Re- 
quirements for Carrying Stocks How to 
Give a Broker Instructions—Broker’s Com- 
mission Charges—How to Indorse a Stock 
Certificate - How to Group Investments. 


Call, Phone or Write for No, G.T.-6 


Ask for latest available news 
on any active security 


JONES & BAKER 


_ Members of the New York 
Curb Market 


433 Equitable Bldg., BALTIMORE 
Telephone St. Paul 8451 


New York Chicago Boston 
Philadelphia Pittsburg Cleveland 
Detroit 


Direct Private Wires 


Don’t Soil That Attractive Label 
with an inferior Gum - Use 


“Commercial” 
Hot and Cold — 


PICK UP GUM 


4 esi have been used by the best Canneries for 
years and have proven to be the most satisfactory 
on the market. They will not spot or discolor, sour 
or mold. Because they grip the label instantly and 
hold it tightly you get greater production. We can 
offer Low Prices and Quick Service. Order today. 


The Commercial Paste Co. 
COLUMBUS, OHIO 
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‘REGISTERED TRADE-MARK 


One firm, after using this machine last season, has purchased ten more this 
year. Many others have repeated to a greater extent. But they did use them 
last year and so have first hand knowledge of the advantages. If they did such 
work as to warrant total equipments, as they did, they will do as well for you. 

Peas are nearly in sight—you have a little more time but not much. Act now 


and you will never regret it. 


SPECIAL AGENTS: 


HUNTLEY MFG. CO. A. K. ROBINS & Baltimore.Md. 


BROWN BOGGS CO., Hamilton,Ont. 
Tillsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. “hae 


San Francisco, Cal. 


Our Labels 
are the Highest Standard 
of Artistic uss for Commercial Value. 


Stecher Lithographic ©. 
IRRochester, N'Y. 
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Corrugated and solid fibre shipping 
boxes packed with 24 No. 3 cans Toma- 
toes, weighing 61 lbs. each, stacked to the 
roof, nineteen high, on the cobblestone 
floor of the U. S. Quartermaster’s ware- 
house at Antwerp, Belgium. After be- 
ing loaded at Baltimore, Md., and un- 
dergoing transfer and handling at Locust 
Point, Md., Jersey City, Brooklyn, Bor- 
deaux, France, Bassens Bordeaux Yards, 
andjAntwerp, checked 


98.2% O. K. 


The bottom box of the completed pile is 
supporting a load of 1,098 poends. 


Fibre Boxes 


take up 417% less room, reduce freight 10% ac- 
countlighter weight, save 10% to 15% in damage 


Write for particulars 
THE CONTAINER CLUB 


Association of 608 So 
Soiid Fibre Box : Dearborn 


Manufacturers ( Chicago 


. 14 THE CANNING TR 
: THE CANNI TRADE. 


